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BUFFALO Vacuum Mixers... 
various models in 400, 700, 1000, 
1500 and 2000 pound capacities. 


One of our customers recently wrote us that prior to instal- 
lation of a BUFFALO Vacuum Mixer, stuffed bologna 
weighed between 5% and 5% pounds, before smoking; 
after installation of the BUFFALO Vacuum Mixer similar 
bologna, stuffed in casings of equal size, weighed between 
5% and 6% pounds! In addition they are making a much 
finer and smoother product. 


In concluding the letter they say: “Our pressed ham, even 
before stuffing and cooking, is the best we have ever 
made. Our Frankfurters have improved to such a degree 
that it is almost unbelievable. It is our opinion that the 
possibilities for this mixer are unlimited and that no sau- 
sage plant should be without one.” 


BUFFALO Vacuum Mixers remove a!l air pockets and tiny 





REDUCE SPOILAGE AND CASING CONSUMPTION ... 


Increase yield ...and improve 
quality and color of sausage with 


BUFFALO 















air particles from the meat. This means a smoother, mor 
condensed emulsion of finer quality and improved cole. 





Compactness of emulsion allows up to 20% more meat tol 
stuffed into casings...cutting casing costs proportionately. 


All air being removed from the product...bacterial growth 
is eliminated and keeping qualities improved. 


Smokehouse shrinkage is greatly reduced. BUFFALO Ve 
uum Mixers assure a more uniform product because d 
perfect distribution of cure and seasoning. 


BUFFALO Vacuum Mixers will pay for themselves ini 
short time. 


o 
| 


Get all the facts... both structural and operating... 
writing for our free illustrated catalog... today! 


JOHN E. SMITH’S SONS CO. so Broadway, Buffalo, New Yo 


Sales and Service Offices in principal cities 
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SPEED VICTORY / 


The alluring shimmer gfe TRACO printed Cellophane 












ther, more 
ved color. , . “ ” . 4 . 
‘ Wrapper provides the “dress” that winy popularity for your prepared meats. 
meat to 
rtionately. Grease-proof and sanitary with pringet sales appeal or smart brand design, TRACO 
ial growth 
—— wrapped Bacon, Butts, Shoulders, Loafs, etc. march their way into the arms of 
‘ALO 9 shoppers . . ones getion that delights your dealers and adds to your own profit. 
,ecause 
Plga~for expanded sales now and after victory with the help of our 
elves ins aft 
patkaging experts who can put eye appeal to work for you in winning wider 
f 
‘- vob / markets for many of your products. ; 
/ 5 
/ On the war fronts TRACO Packaging delivers food and vital f. 
/ supplies free of all contamination, fresh and secure, in water- 


y Yo 


/ proof TITE-SEAL Bags. On the home front TRACO continues 
to serve the growing demand for “Packaging Perfection” in 
color-printed bags, wraps, liners, etc. as war needs permit. 


TRAVER CORPORATION 


Dept. NP 7X, 358-368 West Ontario Street, Chicago 10, Illinois 
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OFFICIAL ORGAN, AMERICAN MEAT INSTITUTE 


Trolley-hauled products have to move—and keep 
to stay ahead of operating costs. 


These Globe trolleys were scientifically desig 
perienced engineers—then tested in the proving 
meat packing houses all over the country. The 
been a source of profit to users and pride to Globe 


No item is too small for Globe's expert attention. T 
careful workmanship goes into Globe-styled trolleys 
packing plant equipment. 


All Globe trolleys are smoothly finished. Wheel ¢ 
beveled slightly and rounded to prevent climbing af 
on switches. The wheels will run equally well on 
or 2" tracking. If you need specially designed trol 
engineers will help you with valuable made-te 
gestions. 


Globe trolleys will pay for themselves in a short ff 
Write today for prices. 





A Trolley for Every Need 


1. Standard Hog 8. Single Sheep Shae 
2. Standard Sheep 9. Double Sheep 
3. Standard Beef ae 
10. Double Sheep S$ 
4. Beef Bleeding Rail 
5 
6 
7 


11. Veal 
. Beef Shackle 12. Calf 


. Extension Calf 13. Light Double 
. Fore Quarter Beef 14. Heavy Double 
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sm 000 S. PRINCETON AVENUE CHICAGO 9, ILLINOIS 








CKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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Shisettieg fishermen know skill, close attention and 
good coordination between eye and mind are 
needed to land the big ones. 

Landing the approval of American consumers for 
dextrose sugar takes teamwork, too. 

Today the public is fast learning that dextrose 
is genuine food-energy sugar. Repeated messages, 


Dextrose advertising appears regu- 
larly in leading national magazines; 
millions listen to dextrose radio 
advertising. That's why intelligent, 
nutrition-minded Americans prefer 
foods made with dextrose sugar. 


in magazines and over the air, tell them about dex- 
trose—and the many fine foods in which it is used. 

The public's response has well rewarded the 
pioneer processors who mentioned dextrose on 
the labels of their foods. As dextrose education 


continues, they will find greater markets for their 
products. 


Tune in 
STAGE DOOR CANTEEN 


Every Friday 10:30 to 11:00 P.M., E.W.T. 
Columbia Network, Coast-to-Coast 


CORN PRODUCTS SALES COMPANY 
17 BATTERY PLACE NEW YORK 4, N.Y. 


CERELOSE DEXTROSE 


The National Provisioner—July 29, 1944 









aways AGEBHARDT cot air arcutator 
oe Stops Waste and Saves M oney! 


ad — 
/ ae. = § 
os * bis: 
ha Rae a 
ers 











@ MORE SPACE SAVED @ NO BLOWING 


@ LESS MAINTENANCE ®@ WASHED AIR 
tdex | ® NO DEFROSTING SHUTDOWNS @ NO SWEATY, DRIPPY CEILINGS 
she © UNIFORM TEMPERATURE @ NO MESSY BRINE 
‘ation | ® CONTROLLED HUMIDITY @ NO EXCESSIVE SHRINKAGE 
= AND CIRCULATION * BLOOM IS PROTECTED 

* AS LOW AS I5° BELOW ZERO @ NO SLIME AND MOLD 


Write for COMPLETE DETAILS and PRICES! 


Will handle priorities for immediate delivery 
<a 


7 Geb ADVANCED ENGINEERING 
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2646 W. FOND DU LAC AVE. MILWAUKEE 6, WISCONSIN 
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PATAPAR, BOILED, REVEALS GREAT WET-STRENG 


Withstands Oil, 
Fats, Live Stea 
and Freezing 


Patapar Vegetable Parchment can 
neg you'd 
lieve impossible 

for paper. It resists 

penetration of 

grease, oil, hot fat. 

It will stand up 

under scorching  ‘"*S™stonm.....7 

hot live steam. It can be frozen in iggy 
—thawed out and 
remain intact and 
strong. 

These are some 
of the qualities 
that have enabled 
Patapar to solve s 

RESISTS PENETRATION many tough pro 
lems of packaging and protection. 


179 Types of 


Patapar 


Patapar is produced in a variety of 
types to cover a wide range of sit 
ations. There are types to handle prob 
lems of extreme grease or moisture 
penetration. Another type of Patapar 
resists penetration of air. There's a 
Patapar for food products which must 
have wrappers that allow them 
breathe. All in all, 179 types of Patapar 
have been perfected for the different 
needs of different products. 
In the meat industry, Patapar is the 
ideal material for: 
Meat wrappers Tub liners and circles 
Ham boiler liners Lard wrappers and 
Butter wrappers bulk packaging units 
Carton and box liners 
And many other uses 


Complete Printing 


Service 


One of the features of Patapar is the 
way it can be printed with colorful 
and attractive designs. Our plant is 
equipped with complete modern facil- 
ities for printing Patapar in one oF 
more colors by lithography or letter 
press. Every detail is handled by 
skilled experts. 


Note to business planners 


With the present shortage of pulp, the mat, 
ufacture of Patapar is restricted to limited 
weights and finishes, and its use confined @ 
war assignments and essential civilian require 
ments. However, inquiries are welcome from 
business men who would like to investigate 
Patapar for future needs. 


Patapar 


Reg. U. &, Pat. Of. 


Vegetable Parchment 


a Paterson Parchment Paper Company 
If a paper can be boiled four hours and come out Bristol, Pennsylvania 
4 : West Coast Plant: 340 Bryant St., San Francisco 7, Gat 
firm and strong, that really is wet-strength. This Branch Offices: 120 Broadway, New York 5, WY. 
? , 111 West Washington Street, Chicago 2, Il. 
sheet of Patapar has just undergone this severe test Headquarters for Vegetable Parchment since 1685 
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H. J. MAYER & SONS CO. 


6819 S. Ashland Ave., Chicago-36, Ill. 
Canadian Plant: Windsor, Ontario 











greater smoke 
\ penetration 


means finer flavor 


in your sausages! 


you'll get maximum smoke 





penetration when you use 
Armour’s Natural Casings. 


And that’s just one of the advantages 
Armour’s Natural Casings bring you... 


They’re carefully selected, carefully 
gtaded, for uniformity . . . 


They give sausages the plump, well- 
filled appearance that adds sales 


appeal... 


They’re available in a wide range of 
types and sizes, to meet virtually every 
casing need. 


Find out what Armour’s Natural Cas 
ings can do for your sausage products. 
Contact your nearest Armour Branch 
or Plant. 


Armour and Company 
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|Meat and Livestock Industry 
Gets Ready for Beef Problems 








EAT packers face serious operat- 

ing and distribution problems in 
coming months in dealing with the 
heavy volume of cattle which govern- 
ment authorities predict will be mar- 
keted. 

In order to achieve the goal of re- 
ducing cattle numbers to 79,000,000 
head on January 1, 1945, it would be 
necessary for federally inspected plants 
to slaughter about 24,000,000 cattle and 
calves in 1944. This number is about 
7,000,000 head larger than 1943 kill. 
Since slaughter in inspected plants in 
the first six months of 1944 amounted 
to 9,336,000 head, kill in the last six 
months of the year would have to ap- 
proximate 15,000,000 head in order to 
achieve the 24,000,000-head goal. This 
would be, by far, the largest kill on 
record for such a period and 50 per cent 
above the 1943 rate. Weekly average 
slaughter for the period would have to 
be at the rate of about 575,000 head; 
kill in the peak week in 1943 was 
475,000 head and the weekly average 
for the last half of 1944 was 375,000 
head. 


Slaughtering Facilities Taxed 


Slaughtering facilities and manpower 
were taxed to the limit in handling the 
fall runs last year—with some plants 
working 60 hours and a seven-day week. 
There is considerable question whether 
the industry can handle record-breaking 
volume in 1944 in view of the shortage 
of manpower, inexperienced personnel 
and restricted processing, storage and 
transport facilities. 

Aside from the operating problems 
involved, which should be studied by 
every packer so that he may be ready 
to handle maximum volume on the kill- 
ing floor and in the coolers, there is 
much doubt whether the heavy produc- 
tion of lower grade beef can be moved 
into consumption without cutting prices 
below the level at which the product 
should sell under the cattle price stabi- 
lization plan. 

Industry agencies, including the 
American Meat Institute and the Na- 
tional Live Stock and Meat Board, have 
already worked out intensive mer- 
chandising and advertising plans to 
assist the meat and livestock industry 
M moving this beef and to help con- 
Sumers utilize it to best advantage. 

tion of consumers in proper meth- 

ods of preparing the lower grades and 

demanded cuts of beef will be em- 
ized in these programs. 

The Institute has also taken the posi- 
tion that if the government desires to 


prevent sharp declines in cattle prices 
or market gluts, which might develop 
if prices of some grades of beef go far 
below the ceilings, it must: 

1.—Stand ready to purchase promptly 
for immediate shipment any surpluses 
that develop over and above the amount 
that can be moved readily at ceiling 
prices into civilian channels. 

2.—Modify the meat rationing pro- 
gram whenever it interferes, or threat- 
ens to interfere, with movement at ceil- 
ing prices of beef available for civilian 
consumption. 

The outlook for increased beef sup- 
plies was discussed at a two-day meet- 
ing in Chicago this week, called by the 
American National Live Stock Associa- 
tion, representing cattlemen of the 
United States. Participating in the ses- 
sions were various other livestock or- 
ganizations, the American Meat Insti- 
tute, the National Live Stock and Meat 
Board, National Association of Retail 
Meat Dealers, the National Association 
of Food Chains, the National Associa- 
tion of Retail Grocers, the Super Mar- 
ket Institute, the Office of Price Admin- 
istration and the War Food Administra- 
tion. 

A congumer program will be neces- 
sary, according to F. E. Mollin, secre- 
tary of the American National, in view 
of the movement on foot to reduce the 
record number of grass-fed range cattle 
now on ranches and farms. 


To achieve the government’s objective 
would mean that there would be a rec- 
ord marketing of grass-fed range cattle 
during the ensuing months. The con- 
sensus of the meeting was that there 
will be a relatively abundant supply of 
beef in the form of pot roasts, ground 
beef, stews, short ribs and other similar 
cuts, all of which are high in nutritive 
value and palatability. 

In answer to the question as to how 
large a volume of the lower grades of 

(Continued on page 39.) 





WHAT HAPPENS TO "RILEY" 
ON AUGUST 6 BROADCAST 











The entry of “Riley” into local poli- 
tics is the main theme of the August 
6th episode of the American Meat In- 
stitute comedy broadcast, “The Life of 
Riley,” presented over the Blue Net- 
work each Sunday night. William Ben- 
dix, playing “Riley,” gets into his usual 
peculiar difficulties and there is said to 
be a laugh a minute in the script. 


BEEF SET-ASIDE IS 
RAISED TO 45 PCT. 


EGINNING July 30, all Class 1 

slaughterers and those Class 2 
slaughterers subject to the set-aside 
order, must set aside 45 per cent of the 
conversion weight of each week’s pro- 
duction of beef graded U. 8S. Choice 
and U. S. Good and 45 per cent of the 
conversion weight of each week’s pro- 
duction of beef graded U. S. Commer- 
cial, obtained from steers and heifers 
whose carcasses meet Army specifica- 
tions for carcass beef or frozen bone- 
less beef. 

Slaughterers are also required to set 
aside in the form of carcass or frozen 
boneless beef meeting Army specifica- 
tions, 45 per cent of each week’s pro- 
duction of beef graded U. S. Utility, 
produced from steers and heifers whose 
carcasses meet Army weight specifica- 
tions, 

Kosher slaughterers in the northern 
area of Zone 9 must set aside 35 per 
cent of all beef derived from the slaugh- 
ter of steers and heifers, the forequar- 
ters or wholesale cuts of which have 
been sold or delivered as kosher beef. 


The increase from 35 to 45 per cent 
in general set-aside requirements was 
made in Amendment 11 to War Food 
Order 75.2, effective July 30, and came 
only a week after the War Food Ad- 
ministration had issued Amendment 10, 
providing that the armed forces would 
obtain the same percentage of Choice 
and Good grades of Army style beef as 
of Commercial and Utility grades. 
Amendment 10 became effective July 23. 

Under Amendment 10, Army style 
beef was defined as “dressed steer car- 

(Continued on page 22.) 





Court Refuses Consent 


Decrees in OPA Cases 


Federal Judge J. Cullen Ganey last 
week told the Harrisburg, Pa. OPA 
office that it must present criminal 
charges against two Lancaster County 
meat packers, or not prosecute them at 
all. Judge Ganey handed down the ulti- 
matum in refusing consent decrees in 
cases involving the Lancaster Packing 
Co., of Lancaster, Pa., and Daniel S. 
Baum, of Elizabethtown. 


The Harrisburg OPA office had filed 
suits asking triple damages against the 
companies, which are alleged to have 
made overcharges totaling $7,000. Short- 
ly before the court handed down its 
decision the OPA asked to withdraw 
the suits and settle for fines equalling 
the alleged overcharges. OPA staff offi- 
cials said they were satisfied the viola- 
tions were not willful. 

The judge, in refusing the decrees, 
was supported by Harry E. Kalodner, 
a second federal judge, in his decision. 
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mous in the East for a limited 
line of quality meat products, 
has marked its ninety-seventh year of 
existence by completely modernizing 
and expanding its meat processing plant 
and operations at Southborough, Mass. 


D nous int FARMS CO., long fa- 


The meat division, which operates un- 
der federal inspection, now produces a 
full line of sausage and a number of 


smoked and canned meat items for 
civilian trade and the government. 


The plant of Deerfoot Farms meat 
division is located in a pleasant rural 
area west of Boston and is surrounded 
with trees and open fields. Neither its 
appearance nor surroundings are those 
customarily associated with the meat 
industry, but many features of product 
handling and processing in the plant 
are worthy of note. 

No slaughtering is done at Deerfoot 
Farms and pork cuts, trimmings and 
other raw materials are brought in by 
rail or truck. The plant has its own 
ten-car siding and meats are unloaded 
and move directly into the basement 
curing and preparation room. Pork cuts 
are cured in tierces on skids and are 
moved about by means of lift trucks. 
Other details of the meat preparation 
facilities are shown in Photos 1, 2, 3 
and 4. 


Photo 1 illustrates a convenient com- 
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bination of trimming handling table 
and grinder; after the trimmings have 
been spread out on the table for in- 
spection they can easily be fed through 
an opening in one end into the grinder. 
Photo 2 shows the 800-lb. silent cutter 
and vacuum mixer. 


After hams and shoulders have been 
cured, they are moved in their tierces 
to the unit shown in Photo 3. Here they 
are shanked with a power saw, washed, 
branded and placed on a conveyor which 
carries them to the first floor processing 
room. It has been found that the brand 
dries during the conveyor trip so that 
it does not smear when handled by the 
workers applying the stockinettes (see 
photo 4). 


Broader Line 


in Moderniz 


After stockinetting, the hams ar 
placed on trees and railed into the tw 
new air-conditioned smokehouses. The 
will handle about three carloads ¢ 
product per day. Temperature, humid. 
ity and smoke density are under clow 
control at all times. Deerfoot Farms 
specializes in ready-to-eat smoked 
meats. 





The houses are steam operated, using 
Powers instruments for control. Smoke 
entry is at the floor and return at 
the ceiling. There are separate smoke 

generators for each 
Processing temperatur 
ranges from 110 to 2 
degs. and relative humid- 
ity up to 90 per cent. 
As will be seen from 
the floor plan (see above) 
sausage stuffing tables 
are located in an are 
close to the smokehouses 
and served by a double 
loop of tracking. After 
smoking, frankfurts ¢ 
to the cookers. The three 
cookers are _ converted 


The National Provisioner—July 29, 1 





















sg 2S RLEEE EDI eee eee 
KEY TO FLOOR PLAN 


1.—Cured meats conveyor from basement. 

2.—Stockinetting table. 

3,—Air-conditioned smokehouses. 

4,.—Sausage cookers converted from con- 
ventional type smokehouses. 

5,—Sausage showers. 

6—Meat canning line. 

7—Can vacuuming and clinching. 

g.—Can conveyors. 

g9—Canning retorts. 

10.—Air-conditioning unit. 

11.—Elevator. 


12.—Sausage stuffing tables. 


sameness: 





nefleats Produced 
nitleerfoot Plant 


ams an& from conventional type smokehouses 
the twa into steam cookers with automatic 
es. Thex§ controls. 
‘loads off From the cookers the sausage moves 
, humid-§ into the tile-walled showers (Photo 5, 
der cloe§ page 14) and to the sausage drying and 
t Farm§ holding cooler which is maintained at 
smokel§ 30 to 35 degs. F. From this cooler the 
product is moved into the air-condi- 
ed, usingg tioned packing room which is held at 
yl. Smoke§ 50 to 55 degs. F. 
eturn af Deerfoot Farms uses a linking ma- 
te smoke§ chine for some types of sausage in 
each§ natural casings. 



























PLANT’S UNUSUAL LOCATION 


Deerfoct Farms plant is long and partly 
screened by trees bordering the road which 
runs in front. It is located in a pleasant 
rural section west of Boston. Workers come 
from neighboring villages and country. 


iperatir i} The canning line at the plant, form- 

10 to 20 

ve humii- 

pes VIEWS IN DEERFOOT PLANT 


een from] 1—Combination trimming inspection table and grinder. 

ee above) § 2—800-lb. capacity silent cutter. 

i tables} 3—Shanked, washed and branded hams are carried by con- 
an area veyor to first floor. 

»kehouses§ 4—Conveyor deposits hams on stockinetting table. 

a double 5—View of stockinetting table, smokehouse and controls. 

rg. After] 6—Interior of one of two air-conditioned smokehouses. One 

cfurts go of these has a capacity of 60 trees, the other, 45 trees. Tem- 

The three perature and humidity are closely controlled. 

convertell 7—Smokehouse apparatus room and some of equipment. 
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EERFOOT FARMS CoO., long fa 

mous in the East for a limited 

line of quality meat products, 
has marked its ninety-seventh year of 
existence by completely modernizing 
and expanding its meat processing plant 
and operations at Southborough, Mass. 
The meat division, which operates un- 
der federal inspection, now produces a 
full line of sausage and a number cf 
smoked and canned meat items for 
civilian trade and the government. 

The plant of Deerfoot Farms meat 
division is located in a pleasant rural 
area west of Boston and is surrounded 
with trees and open fields. Neither its 
appearance nor surroundings are those 
customarily associated with the meat 
industry, but many features of product 
handling and processing in the plant 
are worthy of note. 

No slaughtering is done at Deerfoot 
Farms and pork cuts, trimmings and 
other raw materials are brought in by 
rail or truck. The plant has its own 
ten-car siding and meats are unloaded 
and move directly into the basement 
curing and preparation room. Pork cuts 
are cured in tierces on skids and are 
moved about by means of lift trucks. 
Other details of the meat preparation 
facilities are shown in Photos 1, 2, 3 
and 4. 

Photo 1 illustrates a convenient com- 
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bination of trimming handling table 
and grinder; after the trimmings have 
been spread out on the table for in- 
spection they can easily be fed through 
an opening in one end into the grinder. 
Photo 2 shows the 800-lb. silent cutter 
and vacuum mixer. 

After hams and shoulders have been 
cured, they are moved in their tierces 
to the unit shown in Photo 3. Here they 
are shanked with a power saw, washed, 
branded and placed on a conveyor which 
-arries them to the first floor processing 
room. It has been found that the brand 
dries during the conveyor trip so that 
it does not smear when handled by the 


workers applying the stockinettes (see 


photo 4). 





The National Provisioner—July 29, 18 


Locker 


Broader Line 


in Moderniz 


After stockinetting, the hams a 
placed on trees and railed into the ty 
new air-conditioned smokehouses. Thes 
will handle about three carloads 
product per day. Temperature, humi 
ity and smoke density are under clos 
control at all times. Deerfoot Fam 
specializes in ready-to-eat — smoki 
meats. 


The houses are steam operated, using 


Powers instruments for control. Smok 
entry is at the floor and return 
the ceiling. There are separate smok 


generators for eact 
Processing temperatu 
ranges from 110 to 2 


degs. and relative hun 
ity up to 90 per cent 
As will be seen fr 
the floor plan (see above 
sausage stuffing table 
are located in an art 
close to the smokehoust 
and served by a dout 
loop of tracking. Aft 
smoking, frankfurts 
to the cookers. The thie 


cookers are converte 
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KEY TO FLOOR PLAN 


1.—Cured meats conveyor from basement. 
2,—Stockinetting table. 
3,—Air-conditioned smokehouses. 
4,—Sausage cookers converted from con- 























ventional type smokehouses. 
5.—Sausage showers. 
6.—Meat canning line. 
7—Can vacuuming and clinching. 
g.—Can conveyors. 
9,—Canning retorts. 
10.—Air-conditioning unit. 
11.—Elevator. 
12.—Sausage stuffing tables. 





nefleats Produced 
ninleerfoot Plant 


ams arg from conventional type smokehouses 


the twee into steam cookers with automatic 
es. Thes§ controls. 
loads From the cookers the sausage moves 


, humid-f into the tile-walled showers (Photo 5, 
der clox§ page 14) and to the sausage drying and 
t Farm holding cooler which is maintained at 

smoke: f 30 to 35 degs. F. From this cooler the 
product is moved into the air-condi- 
ed, using tioned packing room which is held at 


. 


1. Smokef 50 to 55 degs. F. 


eturn Deerfoot Farms uses a linking ma 

te smokef chine for some types of sausage in 
eact.§ natural casings. 

iperatu The canning line at the plant, form- 


10 to 2 
ve hun 
» cont. VIEWS IN DEERFOOT PLANT 
een frown} l—Combination trimming inspection table and grinder. 
ee above' | 2—800-lb. capacity silent cutter. 
ig table§ 3—Shanked, washed and branded hams are carried by con- 
an alt veyor to first floor 
okehouse | 4—Conveyor deposits hams on stockinetting table. 

a doubkf 5—View of stockinetting table, smokehouse and controls. 
ng. Afte] 6—Interior of one of two air-conditioned smokehouses. One 
<furts ¢ of these has a capacity of 60 trees, the other, 45 trees. Tem- 
The thre perature and humidity are closely controlled. 

converte} 7—Smokehouse apparatus room and some of equipment. 
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PLANT’S UNUSUAL LOCATION 





Deerfoot Farms plant is long and partly 
screened by trees bordering the road which 
runs in front. It is located in a pleasant 
rural section west of Boston. Workers come 
from neighboring villages and country 
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erly used for 12-0z. luncheon meat, has 
recently been adapted for handling 
tushonka and not all details of the setup 
are shown in the floor plan on page 12. 
Empty cans move by con- 

veyor from the _ supply 

room through the washer, 

are packed along the up- 

per side of the “U” and 
check-weighed on the low- 

er side. After passing 

through the vacuumizing 

and clinching equipment, 

they are carried by con- 

veyor down the passage- 

way to the retort room. Here they are 
packed in trucks for retorting. 

Other areas shown on the floor plan 
include a 30-deg. meat cooler (upper 
right), and store rooms, locker rooms 
and other non-processing facilities. 

Albert Lewis, executive vice presi- 
dent and general manager of the meat 
division of Deerfoot Farms Co., planned 
and supervised the modernization of the 
plant facilities, as well as the expansion 
of the line of products and changes in 
operating methods. V. F. Huvey is pres- 
ident of the company and is also a vice 
president of National Dairy Products 
Corp., of which Deerfoot is a subsidiary. 
Frank Firor is plant superintendent. 

Sausage equipment for the plant— 
grinder, silent cutter, vacuum mixer and 
stuffers—was supplied by John E. 
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2.—Two of the 
horizontal retorts. 
3.—Sausage  stuff- 
ing at Deerfoot. 
4.—Sausage cook- 
ers are converted 
conventional type 
smokehouses. 
5.—Sausage show- 
er booths. After 
showering the sau- 
sage goes to the 
drying cooler. 


MORE PLANT 
PICTURES 


UPPER RIGHT: 
Albert Lewis, ex- 
ecutive vice presi- 
dent and general 
manager. 

1.—Canning line is 
being adapted to 
Tushonka. The 
firm produces meat 
products for both 
the Army and ship- 
ment abroad under 
lend-lease. 





Smith’s Sons Buffalo, N. Y. 

The two air-conditioned smoke- 
houses and auxiliary equipment 
were supplied by the Atmos Cor- 
poration of Chicago. 

Tracking was supplied by the 
Boston Tram Rail Co., Boston, and 
the cured meat conveyor by the 
Norfolk Iron Works of that city. 

Brine for all plant operations is 
produced in a new International 
Salt Co. “lixator.” 


Co., 
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Can a HANDICAPPED MAN Handle It? 


Boe tat both of them had a taste 


of battle themselves in World 

War I and realize the problems 
which confront servicemen returning to 
civilian life, W. O. Edwards, vice presi- 
dent of the Agar Packing & Provision 
Co., Chicago, who saw plenty of action 
aboard a destroyer, and George C. Eng- 
land, vigorous personnel director of 
the company, who served with the Army 
in 1918, are working on a concrete re- 
habilitation program for men coming 
back from the fighting fronts. 

The program, although in its infan- 
ty, is already proving what can be 
done with handicapped persons. Thus 
far, two of the concern’s former em- 
ployes, who saw action as paratroopers 
and have been honorably discharged 
from the armed forces, are back on the 
job. One of them, who suffered a nerv- 
ous condition after making his 24th 
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parachute jump, is a stuffer. The other, 
who injured his ankle in action at 
Kiska, is a boner. 

Knowing that of the company’s 400 
employes now in the armed forces, 
there are others who may return han- 
dicapped, the rehabilitation committee 
at Agar, headed by Edwards and Eng- 
land and ably assisted by N. A. Palmer, 
assistant personnel manager, recognized 
some time ago that there would have 
to be jobs available which such men 
could handle. Accordingly, the commit- 
tee set out to find a way to assure these 
positions when peace comes, or as the 
servicemen are discharged into civilian 
life. 

Although employes now in the serv- 
ices have first choice on their former 
jobs, the Agar committee is also mak- 
ing every effort to provide appropriate 


INCAPACITATED EMPLOYES 
PROVE WORTH AT AGAR 


Though possessing but one arm, Stanley 
J. Milcarek (above, right) and William 
M. Willis (lower left), facilitate movement 
of product and materials in Agar plant by 
opening and closing cooler doors. Other 
Agar workers performing useful services 
despite physical handicaps include Charles 
Laidlow (above, left), blind in one-eye, a 


checker, and John Griffin (loweri right), a ; 


deaf mute, for many years a gut washer. 


work for other returning servicemen 
who may seek employment at the plant. 
Today an experimental program is be- 
ing carried on under the supervision of 
the company’s rehabilitation committee 
to find out just what types of packing- 
house work incapacitated employes can 
reasonably be expected to handle. 

The burden of this experiment on the 
Agar payroll at this time is nil, com- 
pany officials state, because of the things 
they are learning which will be of value 
when the time comes to interview and 
find jobs for handicapped veterans who 
apply for work later. A lot has been 
learned thus far, but even greater 
strides are expected as the company 
discovers just how many packinghouse 
jobs incapacitated people can manage 
efficiently. 


When the program first got under 
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way, the Agar officials did not know 
what incapacitated individuals could do 
around a plant, but they agreed that 
the only way to find out was to hire 
some of them. So an order was placed 
with the War Manpower Commission 
for handicapped workers. One by one 
they drifted out to the plant. Some of 
them were put to work opening and 
closing cooler doors, releasing able- 
bodied men to do other work elsewhere 
in the plant. Today there are four one- 
armed men doing this work at the plant. 


The first step in the Agar rehabilita- 
tion program is to find jobs for handi- 
capped workers. After making a sur- 





of verbal orders have to be given. 


George England knows that mere 
physical handicaps need not prevent 
workers from becoming valuable em- 
ployes. He has found that most of the 
handicapped people whom the company 
employs are extraordinarily good work- 
ers and very reliable. To prove his 
point he cites the case of a deaf and 
dumb Negro worker who operates a 
hasher in the tank house. This man 
has been with the company 18 years. 

If you were to visit Agar’s plant to 
see who some of these incapacitated 
workers are and what jobs they are 
handling, you would find among them 


INSPECTOR OF 
BAY LEAVES 


Lucy d’Angelo, whose 
physical handicap is a 
lost leg, is shown in the 
accompanying photo- 
graph inspecting bay 
leaves for tushonka 
being canned for lend- 
lease shipment to Rus- 
sia. This is typical of 
the many “sit down” 
jobs which incapaci- 
tated workers can 
handle satisfactorily. 





vey of various duties in the plant, it 
was found that they might be able to 
perform such work as that done by in- 
spectors, laborers, checkers, boners, 
stuffers, shacklers, sub-foremen, time- 
keepers and certain clerical workers. 
The exact nature of the jobs, of course, 
depends on each person’s type of disa- 
bility. Next phase in the program con- 
sists of an informally conducted inter- 
view with the new worker. Here notes 
are made as to his ability, the type and 
seriousness of his physical handicap, 
the kind of packinghouse work he would 
be best suited for, and his general atti- 
tude. 


Matching Duties with Abilities 


The worker is then given an explana- 
tion of what the company expects of 
him. Company ,policies, production, 
safety, insurance and other data are 
discussed, after which the worker is 
introduced to the foreman, who ex- 
plains the duties of the newcomer. 
Later, in confidence, the foreman is 
told not to expect too much from the 
handicapped employe and instructed to 
assist the disabled worker in the execu- 
tion of his. work until he knows it 
thoroughly. Periodic checkbacks are 
also recommended, to be sure that all 
goes well with the new employe. 

Proper job location is vitally impor- 
_ tant, Agar officials emphasize. One- 
armed men, for instance, are not set to 
work. pushing barrels and individuals 
with but one good leg are not expected 
to stand up all day. Neither are deaf 
mutes assigned to jobs where a number 
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the chief of the company’s police force, 
who has a crippled hand, but is a dili- 
gent employe with 20 men under his 
supervision. “He never misses a day, 
and he’s an excellent bowler, too,” Eng- 
land will tell you. This police officer 
is one of the 35 physically handicapped 
workers employed at the Agar plant. 
Here are some of the jobs which are 
being performed by workers having 
sight in but one eye: Shackler, gut 
snatcher, checker salesman, box stack- 
er and laborer. 

’ The Agar post-war plans include pro- 
vision for absorbing handicapped civil- 
ian workers now employed at the plant. 
Former employes now serving in the 
armed forces, who return uninjured, 
will be given their old jobs back at the 
standard wage rate, with accumulated 
seniority. The same practice applies to 
employes who return from the war dis- 
abled, save for the fact that they will 
be given work they are capable of 
handling. War learned skills which can 
be utilized in packinghouse work will 
be taken into consideration for upgrad- 
ing workers. 

Employes at Agar are made to under- 
stand that the jobs they are on, no mat- 
ter how minor, can be stepping stones 
to something better. Proof of this poli- 
cy is evident in the experience of two 
laborers, one of whom was recently ad- 
vanced to the job of butcher and the 
other to operating a retort after being 
on the job only a few weeks. The men, 
although not handicapped, were among 
a group of 100 English-speaking natives 
from Barbados Island off the coast of 





Venezuela, whom the War Manpowe 
Commission had transported to Chicagy 
to work. Since the natives arrived sj; 
weeks ahead of schedule the WMC sen 
them to Agar, which had entered a rp. 
quest for additional help. “We really 
hit the jackpot when we got those work. 
ers for six weeks,” England commented, 

What might be considered the lag 
phase in the company’s rehabilitation 
program is keeping in touch with its 
employes in the armed forces. At the 
present time, one of the concern’ 
former employes who saw action in New 
Guinea, with the consequent loss of ap 
arm, is recuperating at an Army hos. 
pital in this country. Since his return, 
the company has been in constant touch 
with this veteran, assuring him that he 
is welcome to return to work as soon 
as he is able. 

Before the war, this man was a hog 
shackler and worked on the killing floor, 
Naturally, he will no longer be physi- 
cally suited to the same type of work. 
But when he does return he will do so 
with accumulated seniority and will be 
placed in a job of equal rank, suited to 
his disability. This is a typical example 
of up-to-the-minute planning by Agar 
executives. 


Special Adjustments 


It is conceded by company officials 
that some former employes may not 
wish to return to their jobs, for various 
reasons. For example, the company has 
a former clerk in the service who was 
making a small salary prior to entering 
the Army. Since leaving the plant, 
this man has advanced to the rank of 
first lieutenant, earning considerably 
more than he did in civilian life. How- 
ever, if such a worker should return to 
the Agar organization after the war, he 
would, if conditions permitted, be given 
work fitting his rank and training. 

These veterans of 1918, Edwards and 
England, understand how easy it is for 
a serviceman temporarily to lose inter- 
est in such things as a job, seniority, 
post-war plans—things important to 
most of us at home—when he is living 
with death for days on end and seeing 
his comrades die by his side. That's 
why everything possible is being done 
to keep their interest in home events 
alive. 

Until these employes return from the 
war, the Agar committee is remember- 
ing each employe’s birthday and sen¢- 
ing monthly gift boxes containing 14 
zors, shaving cream, tooth paste, ciga- 
rettes, hard candy, peanuts, cookies and 
numerous other items to the men over- 
seas. Occasionally, currently popular 
books are sent in place of the ‘gift 
boxes. The company also keeps in touch 
with its men through the concerns 
monthly news letter, Agar’s Flash. 

Packers should bear in mind that re 
turning servicemen will possess various 
talents which were acquired while in the 
armed forces. These talents should be 
utilized to the fullest. With an out 
stretched hand and more confidenct 
than sympathy from packers, these met 
will find their rightful places. Firms 
such as Agar are pointing the way. 
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Your Stange representative in Balti- 
more and the South Atlantic States, 


Stange specializes in two types of raw materials for the food processing 

industry. 

SEASONINGS—Total extractions from natural spices converted into 
dry, soluble seasonings and sold under the trademark C.O.S. or 


Stange Serves the Nation 
from 11 Strategic Points 


Cream of Spice Seasonings. c CHICAGO BALTIMORE 
COLORS— Certified Food Colors sold under the trademark Peacock I. N. Lind and H. A. Hughes 
Brand. J. B. McKoane 
All Stange products are of the highest quality. Being used in large DALLAS 
volume in many of America’s most famous prepared foods and ST. LOUIS T.L. Allen 
beverages, Stange seasonings and colors deserve part of the credit V. E. Berry LOS ANGELES 
for the flavor and appearance which resulted in H. A. Wedin 


wide consumer acceptance of these famous = CLEVELAND 












foods. Stange products will help you, too! Ask J. W. Graft SEATTLE 
your Stange representative in your location. ‘ J. L. Terry 
6 mm) NEW YORK inpIANAPOLIS 

WRITE FOR NEW BOOK—"Forty Years of Stange Progress"—32 mit? 18085 oP ray Irving Zeiler . 

pages of valuable information on manufacture of food seasonings and Ue | $. J. Davin 

ee, a pal ae “yor your ———_ Interesting . NT 

raphs in full colors illustrate total extraction of natural spices be 
by exclusive Stange processes. Write for your copy today. BOSTON MILES CITY, MO 


Park B. Wile H. J. Horton 





W. J. STANGE CO. 2530 W. MONORE ST. CHICAGO 12, ILL. 


tange Products Include 
PEACOCK BRAND CERTIFIED FOOD COL@RS 
CREAM OF SPICE SEASONINGS 
JIFFY CURING TABLETS 
NITRITE TABLETS 
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Ap and down the MEAT TRAIL 








Personalities and Events 


if the Week 


@ Edward W. Freundt, Armour and 
Company, Chicago, and D. L. Weather- 
head, Darling and Co., Chicago, are 
among the members of the new fatty 
acid manufacturers advisory committee 
recently appointed by OPA. 








@ Roy E. Vassau, 51, for many years a 
Iti livestock salesman in the stockyards 
atte at So. St. Paul, Minn., died recently. 
tes. Vassau, who has been in a similar 
business at the Fargo, North Dakota 
stockyards, since 1941, is survived by 
his wife and a daughter. 


@ William C. Cornwell, 76, prominent 
beef producer and business man of 
Saginaw, Mich,, died recently at his 
Clare county, Mich., cattle ranch. He 
was the son of the late Lewis Cornwell, 
who founded the Saginaw Beef Co., pi- 
meer Saginaw valley meat establish- 
ment. 

@ Appointment of Eugene W. Brocken- 
brough of Charlotte, N. C., as chief of 
the fats, oils and dairy products branch 
of food rationing division of the OPA 
was announced this week by Ivan Bur- 
tick, director of the division. Brocken- 
brough, formerly assistant chief of the 
branch, succeeds Irving C. Reynolds 
who has joined the Office of the Quar- 
termaster General as special adviser at 
Chicago field headquarters. 





@J. W. Robinson, meat consultant to 
the Office of the Quartermaster Gen- 
eral, who has been stationed at field 
headquarters in 
Chicago, is leaving 
government __ serv- 
ice and will join 
Hygrade Food 
Products Corp. in 
an executive ca- 
pacity on August 
1. Robinson went 
to Washington 
when first prepa- 
rations were being 
made for defense, 
and after Pearl 
Harbor set up the 
system of central- 
ized meat buying 
employed by the 
Quartermaster Corps. After early ex- 
perience in the meat packing industry, 
Robinson was associated with the Great 
Atlantic & Pacific Tea Co. and was 
later director of meat operations for 
National Tea stores. 

®M. J. Kaplan, Colonial Tanning Co., 
Boston, has been elected chairman of 
the OPA industry advisory committee 
Tepresenting producers of tanners’ gela- 





J. W. ROBINSON 
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PAINTINGS PRESENTED TO NAVAL ACADEMY 


The 12 original paintings depicting ‘Flags in America’s History,” featured on John 

Morrell & Co.’s 1944 calendar, were presented to the U. S. Naval Academy in an im- 

Pressive ceremony at Annapolis, Md., on July 12. Rear Admiral J. R. Beardall, super- 

intendent of the academy, introduced R. M. Owthwaite, Morrell vice president, who 

made the presentation. The paintings were executed specifically for Morrell by N. C. 
Wyeth, famous American artist. 





tin raw stock. The group has discussed 
with OPA tentative provisions of a pro- 
posed price regulation covering wet 
gelatin raw stock, including cattlestock 
hide and calfskin trimmings. 


@ Frank N. Davis, advertising depart- 
ment, THE NATIONAL PROVISIONER, has 
returned to his duties with the publica- 
tion. 


@ Under the direction of D. C. Neel, 
president and manager of the Seitz 
Packing Co., St. Joseph, Mo., several 
improvements in the plant have been 
made recently, including installation of 
a new ammonia condenser and complete 
repainting. 

@ Harold P. Dugdale, president of the 
Dugdale Packing Co., St. Joseph, Mo., 
left July 13 for a short vacation in 
Canada. 

@ A new boiler room costing $3,500 is 
being installed at the Los Angeles 
Union Stock Yards, Vernon, Calif., it 
is reported. 


@ Peter J. Carroll, area supervisor for 
WFA at Philadelphia for more than 
two years, has announced his resigna- 
tion from that post to join the law staff 
of Arthur E. Dennis in that city. Car- 
roll will specialize in federal practice 
in relation to governmental regulations 
and problems. 


@ J. C. Stenz, vice president in charge 
of sales, John Morrell & Co., has an- 
nounced personnel changes involving 
four of the firm’s Ottumwa employes. 
J. E. Fulton, former assistant to F. C. 
Raney, purchasing agent, will serve as 
assistant to R. D. Rogers, manager of 
the central sales division, while Owen 
Lewis, secretary to Stentz, has been 


made assistant to G. S. Wilson, man- 
ager of the Ottumwa sausage depart- 
ment. E. F. Randall has been named 
assistant to C. J. Taylor, test depart- 
ment head, and Vircil Woollums has 
been transferred from the Ottumwa to 
the Sioux Falls cattle buying depart- 
ment. H. C. Morris, Morrell superin- 
tendent at Ottumwa, has announced the 
appointment of Charles McIntosh as 
foreman of the pork trimming depart- 
ment. 

@ Presentation ceremonies of the War 
Food Administration’s “A” award for 
outstanding production will be held at 
P. D. Camp & Sons, Cortland, N. Y., 
August 2, according to an announce- 
ment by William E. Camp. 


@ Plans have been completed for the 
construction of a modern abattoir at 
Abbeville, S. C., according to an an- 
nouncement by Mayor Fred D. West. 


@ Tom Price, assistant head cattle 
buyer for Armour and Company at St. 
Louis, died recently. 


® Frank S. Peters, pork department, 
Armour and Company, New York, is 
vacationing in the Pocono mountains, 
and A. A. Stanislao, small stock de- 
partment, is visiting his son, who is in 
naval training at Sampson, N. Y. 

®@ Vacationers from Wilson & Co.’s New 
York plant include F. W. Pratt, district 
manager; R. E. Buchanan, sausage de- 
partment, and John F. Diehl, produce 
department, 

@ A new two-story brick building is 
being built at the Dugdale Packing Co., 
So. St. Joseph, Mo. The first floor of 
the new unit will be used as a mechan- 
ical department and will house washing 
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facilities for the company’s trucks. The 
second floor is being equipped with 
plumbing for an employe’s dressing 
room. 

@ Address of the office of the late 
Charles E. Dorman, eastern provision 
broker, appeared incorrectly in last 
week’s issue. The correct address is 
Fruit & Produce Exchange, Boston. 
@ S. Bryne Downing, jr., secretary- 
treasurer of the Old Virginia Packing 
Co., has been elected to the board of 
directors of the Front Royal Chamber 
of Commerce, Front Royal, Va. 


@ Major Garland Wilson, former vice 
president of the Seitz Packing Co., St. 
Joseph, Mo., is now overseas. 


@ Flying Officer Ronald McLean Adam, 
R. A. F., formerly employed in the 
Liverpool, England, office of John Mor- 
rell & Co., missing after a mission over 
Formia, Italy, since October 25, 1943, 
is now officially presumed killed. 

@ Stockholders of the Hughes-Curry 
Packing Co., Anderson, Ind., have ap- 
proved the sale of the company to Ike 
W. Duffey, livestock buyer of Lagro, 
Ind., who is acting on behalf of associ- 
ates and stockholders of a Pittsburgh, 
Pa., meat packing company. 

@® Charles W. Dieckmann, “The Old 
Timer,” head of Specialty Mfrs. Sales 
Co., Chicago, just returned from a fish- 
ing trip to International Falls, Minn., 
where he reported getting the limit of 
fish every day. 

® William F. Day, sausage maker of 
Fleming, N. Y., died recently. Day, who 
had his meat establishment in Auburn, 
N. Y., is survived by his wife, three 
daughters and three sons. 

@ P. L. Stafford, manager of the Oak- 
land, Calif., office of Armour and Com- 
pany, is retiring after 26 years of serv- 
ice with the company. Stafford, who 
has been manager in Honolulu, Fresno 
and Sacramento in addition to seven 
years with the company in Oakland, 
will be succeeded by Andrew “Andy” 
McQuade, who has been associated with 
Armour for 22 years. 

@ Damage approximating $500 resulted 
on July 23 from a grease fire which 
broke out at the Brighton Abattoir, 
Brighton, Mass. 

@ Samuel Gilbert Scott, 75, lifelong 
resident of Memphis, Tenn., former 





owner and operator of the Scott Ice 
Co. and Scott’s Stock Yard and Abat- 
toir, died on July 19 after an extended 
illness. During recent years he had been 
associated with the Raffety Commis- 
sion Co., livestock dealers. 

@® National Carloading Corp. has an- 
nounced the concentration of all its 
Chicago handling and local office opera- 
tions at 411 W. Kinzie st., telephone 
Delaware 5300. 

@ The employe baseball teams of the 
Indianapolis, Ind., plants of Kingan & 
Co. and Armour and Company were 
the winners in seven-inning amateur 
day baseball games held recently, com- 
memorating the 33rd year of sandlot 
activity by the Indianapolis amateur 
baseball association. 

@ The El Paso Packing Co. of El Paso, 
Texas, and the Acme Packing and Pro- 
vision Co. of Seattle, have been pur- 
chased by Safeway Stores, Inc. Safe- 
way plans to operate the retail meat 
market of the Texas company as well 
as its slaughterhouse, it is reported. 


Finkbeiner Youth Dies of 


French Invasion Injuries 


Otto Finkbeiner, president of the 
Little Rock Packing Co., Little Rock, 
Ark., has been notified that his son, 
2nd Lt. Osear Carl 
Finkbeiner, died of 
wounds received in 
the invasion of 
France. Lt. Fink- 
beiner, born in 
Little Rock, at- 
tended the public 
schools there and 
graduated from 
Georgia Military 
Academy, College 
Park, Ga. Follow- 
ing attendance at 
Wentworth Mili- 
tary Academy, he 
attended Officers’ 
Candidate School 
at Ft. Benning, Ga., and was commis- 
sioned a second lieutenant, Infantry, 
leaving Ft. Dix, N. J., for overseas 
duty in January. Lt. Finkbeiner was 
associated with his father in the Little 
Rock Packing Co. for several years be- 
fore his induction into the service. 


LT. FINKBEINER 





Industry Gold Stal 
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EDWARDS, GLEN W.—Lieut, 
Glen W. Edwards, 24, formerly 
employed in the beef department of 
John Morrell & Co., Ottumwa, Ia, 
was killed June 16 in an airplane 
crash in California. 


FINKBEINER, OSCAR CARL 
—Second Lt. Oscar Carl Fink. 
beiner, son of Otto Finkbeiner, 
president, Little Rock Packing Co, 
Little Rock, Ark. died of injuries 
sustained in the invasion of France, 
(See adjoining column.) 


REVANE, JOSEPH F.— Pfe. Jo. 
seph F. Revane, U. S. M. C., for. 
merly of the provision department 
of Wilson & Co., Chicago, has been 
reported killed in action in the 
South Pacific. He had been with the 
company seven years. 


ROBERTSON, JOHN C.—Second 
Lt. John C. Robertson, 28, former 
employe of Armour and Company, 
Chicago, pilot of a B-24 Liberator 
bomber, was killed in landing his 
plane at Pandaveshivar, India, on 
May 24, after returning from his 
nineteenth bombing mission. Rob- 
ertson had won the Air Medal and 
had been recommended for the Dis- 
tinguished Flying Cross. 


SCHEUMANN, FREDERICK.— 
Sgt. Frederick Scheumann, former 
production department employe at 
Peter Eckrich & Sons, Inc., Fort 
Wayne, Ind., who went into service 
September 9, 1942, after being em- 
ployed two years by Eckrich’s, has 
been reported killed in action in 
Italy on June 11. 


VAN DYKE, JOHN.—Lieut. John 
Van Dyke, former employe at the 
St. Paul branch of John Morrell & 
Co., was killed May 23 while par- 
ticipating in an air mission over 
Italy. He entered the Air Corps in 
November, 1942. 
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WEA-OPA DIFFERENCES 


DELAY POINT VALUES 


Late this week the Office of Price 
Administration announced that current 
trade and consumer point values for 
meat and fats will remain in effect 
until at least August 13; trade point 
tables would normally have been issued 
this week to become effective July 30. 
It normally requires about two weeks 
to print and distribute 600,000 point 
tables to retailers. 

OPA said that the extension will al- 
low full consideration of possible 
changes in the meat supply and its 
effect on rationing. It will also permit 
settlement of the dispute between OPA 
and the War Food Administration over 


WFA action in ordering the rationing 
agency to remove restrictions on dis- 
tribution of all beef except Good and 
Choice steaks and roasts and authoriz- 
ing OPA to impose point values on pork 
loins and hams. In effect, the announce- 
ment means that the effective date of 
the WFA order, set at August 1, has 
been postponed. 


It is understood that the controversy 
between the two agencies is now before 
Fred M. Vinson, Director of Economic 
Stabilization, and James F. Byrnes, Di- 
rector of War Mobilization. 


Meanwhile, OPA announced that any 
action in extending the July point ta- 
bles beyond the expiration date would 
in no way affect the reporting period 
used by primary distributors in filing 
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A GIRDLER PRODUCT 


Both the Senior and Junior models of the Votator are precision-built 
equipment, made to highly developed and time-tested designs. Their 

pas careful engineering anticipates every service condition and provides 
) tgenerous factors of safety. These rugged, heavy-duty units are 
‘extremely dependable. Operating continuously in completely closed 
, they make extremely sanitary lard production possible. Large 
and small producers have made profitable use of Votators for years, 
‘Processing lard that looks, sells and keeps better. All Votators are 
easily installed, and completed installations are checked by our 
ters») Discuss your lard processing requirements with us now. 


*Trade Mark Registered 
U.S. Patent Office 


their compliance reports. The report 
covering customary reporting periods 
selected by the primary distributo 
must be filed for each period during 
which he sells or transfers rationg 
foods other than those having zero poin; 
value. 

In line with the statement of OPA 
policy published in THE NATIONAL Ppp. 
VISIONER of July 22, the price agency 
this week issued Amendment 15 to RRQ 
16, providing that district OPA offices 
are to charge ration checks drawn 
non-existent ration bank accounts t 
the depositor who received the check 
Packer salesmen should be warned 
against furnishing retailers with blank 
ration checks—which may or may not 
be for the bank in which the dealer has 
his ration account. 


Under Amendment 11 to General Ra. 
tion Order 11, industrial users, in ex. 
ceptional cases, may apply later than 
60 days after the transfer for the re 
placement of rationed foods used in 
foodstuffs sold to the Army, Navy, Ma- 
rine Corps or other agencies empowered 
to replace the seller’s ration points, 

The Office of Distribution, War Food 
Administration, this week issued a no- 
tice that its issuance of ration currency 
under RRO 16 will be decentralized ef- 
fective August 1. Ration currency 
checks for meat-fats shipped or de 
livered on or after August 1 will be 
issued by the regional finance office to 
which sellers submit vouchers claim- 
ing payment. Sellers should arrange to 
submit claims for ration currency to 
the respective regional finance office at 
the same time claims for payment are 
submitted. Delivery documents support- 
ing such claims will also be used for 
verification of ration currency claims. 


Sellers may continue to submit sep- 
arate invoices for ration currency, or 
may include these on the voucher cover- 
ing claim for payment. Any claims for 
ration currency covering commodities 
shipped or delivered prior to August 1 
should be submitted to finance division, 
Office of Distribution, WFA, in New 
York City. 





Beef Set-Aside 


(Continued from page 11.) 


casses weighing 400 to 1,100 Ibs. and 
dressed heifer carcasses weighing be- 
tween 350 and 600 lbs., grading U. 8. 
Choice, Good, Commercial and Utility.” 
The top weight in the weight range for 
dressed heifer carcasses qualifying 4 
Army beef was lowered 50 Ibs. to 600 
lbs. under the amendment. All other 
weights in the definition remain the 
same. 

It is understood that the changes 
made in the beef set-aside order by 
Amendment 10 were designed to cor 
rect inequities which have occurred in 
the percentage weights of the various 
grades, as compared with total produc- 
tion of all grades of Army style beef, 
actually delivered by processors or a 





cepted by the government. 
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PLANTS IN 25 CITIES OFFICES EVERYWHERE 
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“GROUNDING” INVISIBLE AIR-BORNE DIRT 


In processing foods, beverages and pharmaceuti- 
cals, “clean” air may not be clean enough... 
invisible particles of air-borne dirt may be flying 
around loose. This can be a “double danger”. The 
microscopic particles themselves not only may con- 
taminate products and cause spoilage . . . but, in addi- 
tion, they’re ideal “carriers” for hitchhiking germs 
of all sorts. 

Ordinary mechanical filters fail to remove these 
hazards to products and processes. That’s why many 
leading pharmaceutical, food and beverage plants 
are using Precipitron*—the Westinghouse Electronic 
Air Cleaner. 

Precipitron removes more than 90% of all air-borne 
impurities. Particles as small as 1/250,000 of an inch 
in diameter are trapped by Precipitron . . . leaving the 
circulating air pure and free from contaminating 
particles. Operation is simple and silent. There are 
no moving parts to get out of order. And power 
cost is low. 

Full details of Precipitron protection for the food 
and pharmaceutical industries can be obtained from 
nearest Westinghouse office. Or, write Westinghouse 
Electric & Mfg. Co., Dept. 7-N, East Pittsburgh, Pa. 

J-04009 


* Trade-mark registered in U S A 
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HESE horizontal retorts at the Cudahy Packing 
Company’s South Omaha plant are already making 
meat-packing history! 
To the best of our knowledge, these Taylor Fulscope 
Controllers with built-in Process Timers are the first 


major application of automatic timing of the cooking 
period in the retorting of canned meats. 


With manual operation, cooking periods can vary 
widely and there is always a possibility of inadequate 
sterilization unless a skilled operator is right on the 
job every minute. But with the Taylor Process Timer, 
the operator merely loads the retort and starts the 
a. Timing starts automatically when retort is 

rought up to processing temperature. This tempera- 
ture is then automatically maintained until the end of 
the cooking period, when the Timer shuts off the 
steam and turns on the air to the Indicating Pressure 


of your 
postwar cookroom! 


Controller, which holds the pressure in the retort 
during the cooling period. 


Ask your Taylor Field Engineer about this latest 
Taylor contribution to the art of food processing. 
Taylor Instrument Companies, Rochester, N. Y. and 
Toronto, Canada. Instruments for indicating, recording, 
and controlling temperature, pressure, humidity, flow and 
liquid level. 


\ 
‘Taylor Instrumen 
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FEW PLANT ACCIDENTS 
REALLY UNAVOIDABLE 


By R. J. KENNEDY 
U. S. Department of Labor 
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FROST ZONE PSYCHROMETRY 


Discussing psychrometry in the frost 
| zone at a recent meeting of the Ameri- 
can Society of Refrigerating Engineers, 
D. D. Wile, Carrier Corp., urged that 
precautions be taken to avoid large 
errors as a result of radiation from the 
observer’s body to the wet and dry 
bulb thermometers. Heat from the ob- 
server’s body and his exhalations of 
breath may alter the temperature and 
relative humidity in the vicinity where 
the readings are being taken, Mr. Wile 
pointed out. Reliable results can usually 
be obtained if the observer walks up 
and down the cooler aisle while man- 
ipulating a sling psychrometer and then 
takes quick readings with the aid of 
a small flashlight. 


1 | In temperatures far below freezing, 

| } Mr. Wile recommended that the wick 
be discarded and the bulb of the ther- 
mometer coated with ice. If necessary, 
freezing can be initiated by touching 
the bulb to a piece of ice or frost. At 
temperatures only slightly below freez- 
ing, where difficulty may be experienced 
in obtaining an ice coating, the wick 
should be wetted with super-cooled 
water and calculations made accord- 
ingly. 

Another point brought out by Mr. 
Wile was that at low temperatures the 
amount of moisture in the air is greatly 
reduced and wet bulb depressions are 
correspondingly small. Thus, thermom- 


eters graduated in degrees or half de- 
grees are inadequate in the frost zone. 
For the accuracy generally required in 
engineering practice, the wet bulb and 
dry bulb thermometers should be grad- 
uated to 0.2 degs. for temperatures 
near 20 degs. F. and to 0.1 degs. or 
finer for temperatures near zero. 


GAS MASK INSPECTION 


When a refrigeration line breaks it 
is too late to inspect gas masks before 
putting them to use. For this reason 
it is highly important that masks be 
inspected at regular intervals in the 
opinion of B. J. George, industrial en- 
gineer, Kansas City Power & Light 
Co., Kansas City, Mo. 

These inspections should be made by 
a trained employe, who should check 
masks for leaks and cuts in the rubber 
and fabric, broken or weakened straps 
and metal parts, broken glass and gen- 
eral signs of deterioration. Canisters 
should be examined carefully. 

Masks should be tested 1) by closing 
the intake valve and inhaling and 2) 
by breathing naturally with the intake 
opening free. When the intake valve is 
closed the face of the mask should col- 
lapse if there are no leaks. With the 
intake opening free, inhaling and ex- 
haling should be easy and normal, with 
the exhaled air passing through the out- 
let valve without difficulty. 
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DRUM LARD 
ON ARRIVAL 


Photo shows ar- 
rival condition of 
a shipment of CCC 
drum lard made by 
Wilson & Co. One 
of the loading 
methods described 


in The National 
Provisioner of July 
8, page 13, was 


employed. False 
flooring, consisting 
of car floor racks, 
separates the tiers. 
The top tier of 
drums is held to- 
gether as a floating 
load unit by two 
gates, front and 
rear, and unit-load 
steel strapping. 
The multi - drum 
unit is unlikely to 
shift and if it does 
all the drums move 
together. (Photo 
by Acme Steel Co.) 








The National Provisioner—July 29, 1944 








EDITOR’S NOTE: There is more 
than a hint of “after the fact” reason- 
ing in the writer’s discussion of a re- 
cent meat plant accident. However, this 
type of tragedy might easily occur in 
many plants and for that reason it is 
called to the attention of our readers. 


Recently a safety engineer from the 
U. S. Labor Department’s manpower 
conservation committee called on a cer- 
tain packing plant in connection with 
the national safety drive in the meat 
industry. The management of this plant 
felt there was no need for his services. 

Two weeks later there was a story in 
the local newspaper recounting the 
death of an employe of this plant from 
electrocution. He was helping two other 
workers string an electric wire, stepped 
into a puddle of. water, was knocked 
down and died before other employes 
could turn off the current. 


This incident adds only an ironic 
twist to the old, old story—that over 
90 per cent of industrial accidents can 
be prevented by attention to safety. 
Full appreciation of this fact was of 
course what led the meat industry to 
accept the cooperation of national safety 
agencies in the summer drive to reduce 
job accidents by 40 per cent. These 
safety agencies, insurance companies, 
the National Safety Council and others 
have had over a generation of safety 
experience in devising successful meth- 
ods of controlling accidents. 


Such an accident could have been 
prevented if any one of a number of 
precautions had been taken. If trained 
electrical maintenance employes had 
been stringing the extension they would 
have: 


1.—Seen that the circuit was 
alive. 


not 


2.—Known that the extension cord 
was in such condition that a shock 
would not have been received. 

If conditions were such that circuit 
could not be closed: 

1.—They would have seen that floor 
was dry or would have stood on dry 
wood. 


2.—If cord was attached to a portable 
tool, they would have seen that it was 
grounded. 


Safety training would have familiar- 
ized these employes with all these 
points and further, safety-minded man- 
agement would have issued instruc- 
tions to the effect that only trained 
employes would have tried to perform 
work of this nature and would have 
instituted a system of regular inspec- 
tions to see that portable tools and 
extension cords were in safe condition. 


Are your questions answered here? 
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THE YALE & TOWNE MANUFACTURING CO. 
Philadelphia Division 
4530 Tacony Street, Philadelphia 24, Pa. 
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Packers Ask Chance to Study 
New Cattle-Hog Subsidy Plan 








—_—_— 


E position of the proposed pro- 
gram to ease the beef situation by 
increasing cattle slaughter payments 
and cutting the hog subsidy became 
; even more confused this weekend when 
Fred M. Vinson, Director of Economic 
Stabilization, in replying to a protest 
by the National Independent Meat 
Packers Association, declared that the 
directive has not yet been signed and 
stated that it was his understanding 
“that all proposals or recommendations 
submitted by OPA have been thorough- 
lydiscussed with representatives of the 
industry.” 

Officials of NIMPA speedily advised 
him that no such discussions have been 
held and that the proposal has not been 
submitted to the new pork industry 
advisory committee which will hold its 
first meeting on August 8 and 9. Both 
NIMPA and the American Meat Insti- 
tute are urging that the program be 
submitted to the proper industry ad- 
visory committees for consideration. 


Late last week the Institute tele- 
graphed Director Vinson, as well as 
Marvin Jones, War Food Administra- 
tor, and Chester Bowles, Price Admin- 
istrator, with respect to reports that 
existing hog slaughter payments would 
j | be reduced: 


“This industry is extremely concerned 
about such a proposal and other provi- 
sions of the proposed program and re- 
spectfully urges that before your office 
approves and issues it you provide a 
representative committee of this indus- 
try full opportunity to review its pro- 
visions with you.” 

The Institute is opposing the program 
vigorously and, in doing so, has pointed 
out that livestock slaughter payments 
should not be diverted for any purpose 
other than the one for which they were 
intended; namely, to offset the rollback 
in meat prices made by OPA in June, 
1943, 





The Institute has indicated that the 
proposed reduction in the hog subsidy 
rate would greatly exceed the adjust- 
ment on beef and that profitable pork 
operations may soon be impossible be- 
cause of reduced hog marketings and 
higher prices for live hogs. 


In a meeting with packers this week, 
John Madigan and other OPA officials 
are said to have given no assurances 
with respect to the so-called “Madigan 
plan,” but packers were advised that 
even if the program is approved by 

irector Vinson it will not be effective 

before September 1. 
if) Meanwhile, the meat packing indus- 
tty got its information about the pro- 
stam in the form of leaks, rumors and 
dribbles, few of which could be con- 

ed. There were rather reliable re- 
ports, however, that the “Madigan plan” 
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for adjustment of the beef situation in- 
cludes the following provisions: 


1.—A flat 50c cut in the hog subsidy 
(from $1.30 to 80c per cwt.) while 
cattle payments would be increased 
50c per cwt., ranging from $1.95 for A 
or Good to $1 for the lowest grades. 
One source estimated that this adjust- 
ment would cost pork packers about 
$110,000,000, while beef slaughterers 
would gain approximately half that 
amount. 

2.—The differential subsidy for non- 
processing beef slaughterers would be 
cut from 80c to 45¢ for the remaining 
months of the summer and down to 30c 
on October 1. 


3.—Specific overall ceiling prices for 
cattle would be established $1 above 
the maximums now prevailing at any 
market under the directive issued late 
in 1943. There would be a double sub- 
sidy penalty for purchasing cattle at 
prices under the minimum or over the 
maximum. An amendment to the orig- 
inal proposal would make subsidy losses 
cumulative so that an insufficient credit 
in one period would cause the balance 
to be carried over and charged in a later 
period. 

4.—An announcement would be made 
that there would be a reduction in cat- 
tle minimum prices, effective May 1, 
1945, of 50c on good and choice and $1 
on other grades; this would be accom- 
panied by elimination of the flat 50c 
increase in subsidy rates. 

5.—The drove would be split between 
steers and heifers on one side and cows 
and bulls on the other in reporting 
subsidy claims. , 

6.—Firms wishing to qualify for the 
differential subsidy for non-processing 
slaughterers would be allowed to do so 
within a 60-day period. 


Major Doss Heads QMC 
Meat Branch in Chicago 


Announcement of the assignment of 
Major Paul C, Doss, as new chief of the 
meat and meat food products branch of 
the Quartermaster market center pro- 
gram has been made by Colonel H. R. 
McKenzie, officer-in-charge, field head- 
quarters, perishable branch, subsistence 
division, Office of the Quartermaster 
General, Chicago, Illinois. 

Major Doss brings a thorough knowl- 
edge of the work to his assignment 
since from 1919 he held the position of 
district manager of the midwestern 
chain of retail food stores of Buehler 
Bros. Inc., of Chicago. In 1931 he went 
to Canada as general manager for the 
company and in this capacity opened 
and operated a chain of retail food 
stores in Ontario, with headquarters in 
Toronto. 

In 1942 he came into the market cen- 
ter program as a civilian marketing 
specialist, later in that year receiving 
his commission and serving as officer- 
in-charge of the San Antonio market 
center until April, 1944. He then served 
as officer-in-charge of the New Orleans 
market center, serving at that point 
until brought to field headquarters at 
Chicago. 


FLASHES ON SUPPLIERS 


CONTAINER CORPORATION OF 
AMERICA.—The employes of the Phil- 
adelphia plant of Container Corpora- 
tion of America recently received a new 
Army-Navy “E” flag with two stars. 
The second star was presented in recog- 
nition of continued excellent production 
of vital war cartons and containers by 
the company. 


THE FOXBORO CO.—The Foxboro 
Co., Foxboro, Mass., has received its 
second renewal of the Army-Navy “E” 
award for meritorious service on the 
production front. The company manu- 
factures a wide variety of industrial in- 
struments for process measurement 
and control. 





SIGNING FOR 
OSCAR MAYER 
RADIO PROGRAM 


Carl Mayer, advertising 
and sales promotion 
manager of Oscar Mayer 
& Co., Chicago, signs 
contract to sponsor ten 
15-minute programs and 
one half-hour show 
weekly over Station 
WBBM, Chicago. Look- 
ing on are (I. to r.) 
Hilly Sanders, Mitchell- 
Faust Advertising Co., 
Ernest Shomo, WBBM 
account executive, and 
Dorothy Parsons, time 
buyer for Mitchell-Faust. 








HOW NIAGARA “No-Frost”’ METHOD SAVES POWER 
and REFRIGERATION in PRE-COOLING, CHILLING or FREEZING 


@ Extra refrigeration capacity—or savings in power con- cerns: oer 
sumption—or both together, result from using the Niagara 

“NO-FROST” Method for pre-cooling, chilling, freezing, 

or refrigerated storage. Sa ptt Canad 
With the Niagara “ NO-FROST” Method, cooling to any mi M 
required temperature is done with spray type fan coolers, ye 2 

using a non-freezing solution that is automatically recon- mn is MONTR 
centrated to correct strength. {ee — of Statist: 


































This gives constant, full capacity that never varies. There —- , ° a “substanti 
is no loss, as is the case when coils become progressively [Fiissommy 4 meat in Ci 
more heavily frosted. You never again have to shut-down (ay , a with oy 
for de-frosting. The operation is most convenient, trouble- [aga a lim 
free and labor-saving. The equipment is always clean and During 


lasts for years without corrosion troubles. gr s pee : 
¥ "ae uy 
If you have been operating with any system in which coils i " Kingdom, 


become frosted, this is like finding extra refrigeration ca- ' has been 
pacity in your own plant — without installing additional 1 creases in 
compressor capacity. Write for information. con) : consum pti 


amounted 
1948, com] 

NIAGARA BLOWER COMPANY : a as 
“30 Years of Service in Air Engineering” ox in these f 
Dept. NP-74 6 E. 45th Street, New York-17, N. Y. pom mil 
Field Engineering Offices in Principal Cities yuo 
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BLISS TOP AND BOTTOM STITCHER || 
This Combination Stitcher Performs 
Two Important Shipping Operations: 
1. Wire stitches the tops of BLISS BOXES after they are filled. es 
2. Wire stitches the bottoms and tops of regular SLOTTED out tes 
CONTAINERS. pane. 
the mi 
Many packers have found this double duty Stitcher to : Ble a 1 
be economical and — = Filling and Shipping De- ve 
partments where both liss Boxes and regular Slotted 
Containers are filled phy ph mg 
This stitcher is specially suitable in the smaller ship- 
eS eye arm one An of separate top and 
Change from top to bottom stitching requires only a ry Hs bs Regular 
minute. ae eee OO ny 
ASK FOR LITERATURE! ee oes aed aa Boston. 
peas heen | et Bellies, § 
Bellies 





\ ee Pat tect 

ees Plates a 

’ Raw lea 

P. 8. lar 

Se a Spareribs 

Set Up for Bottom Stitching pees Sel gt 

ee , Offal an 

z =i J Credit f 

Wire stitching both top and ; pea TOTAL 
bottom provides a uniformly AS Se s 

Bliss Box 


secure closure and gives added Regular Slotted ‘Con tainer 
strength and rigidity to the case. Wire Sea Wire Sealed Cost of 
Handling 


DEXTER FOLDER COMPANY wnat, 


330 West 42nd St., New York 18, N. Y. Foattn 
—~Margir 


Chicage, 117 W. Harrison St. « Philadelphia, 387 Bourse Bidg. © Cincinnati, 1335 Paxton St. Set Up for Top Stitching +Margir 
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Canada Consumes More 
Meat Products in 1943 











MONTREAL.—The Dominion Bureau 
of Statistics states there has been a 
“substantial” increase in the use of 
meat in Canada through the war years, 
with still another “sharp” upturn oc- 
curring during 1943. 


During the war period, Canada has 
exported large quantities of meat—par- 
ticularly pork products—to the United 
Kingdom, but the increase in output 
has been sufficient to provide for in- 
creases in both exports and in domestic 
consumption. Total meat disappearance 
amounted to 160.5 lbs. per capita in 
1948, compared with 143.0 lbs. in 1942. 


“As no adjustments have been made 
in these figures for the amounts used 
by the military services, Red Cross and 
other non-civilian users in Canada, the 
per capita estimates are somewhat 
higher than the amounts actually avail- 
able to the civilian populations,” the 
buredu said. 


Beef and pork are the most popular 
meats in Canada, while mutton and 
lamb consumption has always been rela- 
tively low. The consumption of veal 
has not increased, as farmers have 
tended to hold back calves on farms for 





further feeding. The consumption of edi- 
ble offal increased in 1943 with an in- 
crease in the supply. Lard consumption 
also increased moderately between 1942 
and 1943 and in the latter year was ata 
much higher level than before the war. 

Per capita consumption of meats in 
Canada in 1943 was as follows, with 
figures for 1942 in brackets: Beef, 72.5 
(63.6) lbs.; veal, 9.7 (10.5) lbs.; mutton 
and lamb, 4.8 (5.1) Ibs.; pork, 66.0 
(57.3) lbs.; edible offal, 7.5 (6.5) lbs.; 
lard, 9.9 (9.3) Ibs. 


GENERAL AND MEAT PLANT 
EMPLOYMENT AND EARNINGS 


Earnings of workers in manufactur- 
ing rose to new peak levels in May, ac- 
cording to the National Industrial Con- 
ference Board. In its monthly survey of 
25 manufacturing industries, the board 
found the average hourly earnings of 
all workers to be $1.061 in May, and 


weekly earnings to average $48.51. Both 


figures are the highest on record. 
Largely because of strikes, the num- 
ber of persons at work in these indus- 
tries declined sharply, reaching a level 
below any month since September, 1942. 
Man hours declined as a result to a 
low point not touched since November, 
1942. For the same reason payrolls 





declined to a point lower than in any 
month since May, 1943. 


The U. S. Bureau of Labor Statistics 
also estimates that there were fewer 
wage earners employed in manufactur- 
ing industries in May than in April or 
March, but its index of wage earner 
payrolls was about the same for May 
as April. 


The Bureau estimates that there were 
154,600 wage earners engaged in 
slaughtering and meat packing in May 
against 156,200 in April, 161,500 in 
March and 154,000 in May, 1943. The 
index of wage earner payroll for the 
meat industry for May was reported 
as 216.9 against 206.3 in April, 212.3 
in March and 190.5 in May, 1943. 


PLANT CHEMISTS CONFER 


Key chemists from the various plants 
of Canada Packers recently met for a 
five-day conference at the company’s 
main plant in Toronto. During the 
meeting a number of topics dealing with 
the company’s plant and chemical oper- 
ations were discussed, including re- 
search routine control analyses, the re- 
lation of the laboratory to purchases, 
trading and plant operations, labora- 
tory safety and export meats. 















CUT-OUT LOSSES SHARPEST IN MONTHS AS HOG COSTS RISE 
(Chicago costs and prices, first four days of week.) 

The sharp upturn in live hog costs during the early 240-lb. weights was also very sharp—$1.43 against 63c 
part of the week brought the poorest results in the cut- a week earlier. The 240- to 270-lb. hogs were at the ceil- 
out test in many months. Product values on the 180- ing level of $14 this week, which is 75c under the ceiling 
to 220-lb. weights showed little change and, as a result, for lighter weights. Therefore, the loss of 99c did not 
the minus cut-out margin rose to $1.27 compared with show such a pronounced change from last week’s minus 
5le a week earlier. The increase in the loss on 220- to margin of 78c. 

180-220 Ibs ——220-240 Ibs. ——240-270 Ibs.—— 
Value Value Value 
Pet Pet. Price per per ewt. Pct. Pet. Price per per cwt. Pet. Pct. Price per per cwt. 
live fin. per ewt. n. live fin. per cwt. n. live fin. per cwt. fin. 
wt. yield Ib. alive yield wt. yield Ib. alive yield wt. yield Ib. alive yield 
ED 66s cscectesecceseuncies 13.9 20.0 214 $2.98 §$ 4.28 13.8 19.4 21.0 $2.90 § 4.07 outa” poe siete Wien Dreses 
Gi een * adao) eee ee sage. “yk ee 129 181 230 297 4.16 
8.1 20.0 1.12 1.62 5.5 7.7 200 1.10 1.54 53 74 200 1.06 1.48 
6.0 248 1.04 1.49 41 58 28 102 1.44 41 5.7 238 98 1.36 
14.5 23.3 2.35 3.39 98 138 218 2.14 8.01 96 134 20.8 2.00 2.79 
15.8 17.2 1.89 2.72 95 184 165 1.57 2.21 39 5.5 15.2 58 83 
as ci. “sewae > “eee 21 38.0 13.0 28 41 86 12.0 13.0 1.11 1.56 
oa” ane ee ee” ees 82 45 10.3 .33 46 46 64 103 47 66 
9 “42 10.0 .29 42 3.0 42 10.0 80 142 34 48 10.0 34 48 
‘2 82 11.6 125 87 22 381 116 .26 36 22 81 116 26 “86 
28 18.4 11.5 1.47 2.10 112.158 11.5 1.28 1.80 104 145 114 1.20 1.65 
16 28 16.0 .26 87 16 28 13.5 22 81 16 22 12.0 .19 .28 
Regular trimmings ................+. 3.2 46 16.4 52 .75 3.0 42 16.4 49 .69 29 41 16.4 48 67 
Feet, tails, neckbones.............+.- 7 ae 2 ee .12 .18 oe. BE <os 12 18 a SO ses 12 18 
Offal and miscellaneous............++ «++: seee 48 67 see cove 48 .68 cee 60 deve eee 4 87 
ME, 5, giacetovessseens cee < niki 1.30 1.87 dead’ ‘duet »s 2 ee ak wat tee 0 ee 
TOTAL YIELD AND VALUBE........ 69.5 100.0 $14.07 $20.23 71.0 100.0 $13.79 $19.42 71.5 100.0 $13.54 $18.95 
Per Per Per 
ewt ewt. ewt. 
alive alive alive 
Cost of hogs....... chal coaenestinr aici tds $14.65 $14.63 $14.00 
Condemnation loss ......... 07 Per ewt. 07 Per cwt. OT Per cwt 
Handling and overhead.............. 62 fin. 52 fin. 46 fin. 
yield —— yield -_——- yield 
TOTAL COST PER CWT....... $15.34 $22.08 $15.22 $21.43 $14.53 $20.33 
SE WMEMIID ccccscccsseus 14.07 20.23 13.79 19.42 13.54 18.95 
—Cutting margin ...........-.... 1.27 1.85 1.48 2.01 9 1.38 
amtting margin..........0...-.. tes nee : - Popes Pie 
“Mersin last week............-.see0: 51 .79 63 87 .78 1.05 
i Cn ccnceceseeteeernes mae ei eee eae ésee 
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BUYING BY WFA SHOWS SHARP DROP IN JUNE 


WFA purchases of meat and meat 
food products during June showed a 
sharp decline compared with a month 
earlier and total volume was the 
smallest in many months. 


Expenditures for meats and ani- 
mal fats during June totaled only 
$16,231,021, compared with $54,710,- 
311 a month earlier. Smaller pur- 
chases were reported for practically 


———Quantity 


June 
Ibs. 
Army ration, canned 


Meat food products, canned 


Chili con carne 
Vienna sausage 


Beef meat products 
Beef, canned corned 
Beef, frozen, boneless 
Beef hearts, frozen.. 
Beef, India 
Beef kidneys, frozen 
Beef 
Beef 
Beef 
Beef 
Veal 


Lamb and mutton 
Lamb carcass, 
Lamb hearts, 
Lamb kidneys, frozen 
Lamb livers, frozen 
Lamb tongues, frozen 
Mutton, frozen, boneless 
Mutton livers, 

Mutton kidneys, frozen 


Pork meat Products 


pane, canned 

Pork, canned (misc.)............ 26, 031, "548 
Pork butts, frozen 
Pork hearts, frozen 
Pork kidneys, 
Pork 
Pork 
Pork 
Pork 


1,751,760 


746,334 
1,891,877 


60,000 


roast, canned 

tongue, pickled and frozen.. 
tripe, frozen 

carcass, frozen 


frozen 328,314 


trimmings, 1,718,000 
loins, 1,261,028 
tongues, frozen eo 
, smok woe 
, cured & frozen (misc.).... 10,536,584 
Fatbacks, salted dry............. 20,000 
Hog casings, 500,125 
Casings, synthetic, eae 
Pigs feet, salt 540,000 
Packer hog sides ,275,000 
Pork, dehydrated 860,000 


Animal fats 
100,000 
Lard 5,358,400 
Rendered pork fat we 
Refined pork f 


Fats and oils 
Oleomargarine 
Shortening 
Soap, laundry 
Soap, toilet 
Stearic acid 

Vegetable oils 
Linseed oil, edible 
Soybean oil 


Sunflowerseed oil 
Castor oil 


85,852,280 


all classes of meats during July. 

Smaller purchases were most no- 
ticeable in canned and cured and 
frozen pork. Only 26,000,000 Ibs. of 
canned pork was purchased, against 
more than 49,000,000 lbs. a month 
earlier. Cured and frozen pork pur- 
chases declined from more than 30,- 
000,000 lbs. in May to 10,500,000 lbs. 
in June. 





F.0.B. Cost 


June Jan. 1, "44 to 
1944 June 30, '44 
96,252 $ 1,402,509 


Jan. 1 to 
June 30, '44, Ibs. 
3,585,163 = 


47,364 
807,477 


47,364 
8,914,087 


129,638 
321,504 


10,050 


924,518 
1,964,452 


11, 614, 454 1, 941, 392 


8,917,199 1,930,708 
740,600 ’ 


360,216 
8,570,624 
10,737 


363,12: 
74,838,276 
6,464,107 
837,498 
20,152 

‘<0 2,649,450 
258,120 
— 


1, as 515 ) 
760 

721" 180 
28,437 


226,545 


1,131,225 15,830,007 


158,318 
85,531,319 
246,799 
3,600,031 
$328,31 311, 047 


20,950 

1,108,781 
25,082,521 a 
$ 16,231,021 


68,342,883 $ 
3,163,872 
2,351,750 
1,810,306 

44,800 


BY 10,667,023 


44,764 


11,814,562 27,998,765 
1,336,805 
11,064 


43,680 
$ 41,013,871 


146,956,973 


43,680 
$ 11,903,006 











LARD QUIET AND FIRM 








The lard market was rather ¢ 
during most of the week and in 
was narrow in spite of the imminem 
of the end of quota-free purchases 
soapers. The market looked a 
firmer late this week as some loose 
sold at 11.50c, Chicago, and sellers 
asking 11.50c and up for their prod 
A little P.S. lard moved at midweek 
earlier at equal to 11.25c, Chicago b 
and this price was bid generally, 

Rendered pork fat sold early in 
week at 11.00c, Chicago, but sellers 
clined such bids a little later. 

Judging from reports from packers 
would appear that the CCC purch; 
less than 2,000,000 lbs. of lard this 
at unchanged prices; little or none 
drum lard. 


WFA JUNE DELIVERIES LO 


June deliveries of food and off 
agricultural products under lend 
and other war programs totaled § 
942,749 Ibs.—about 24 per cent w 
deliveries in May, which amounted 
1,060,963,642 lbs., the WFA reported) 
this week. 

Deliveries at shipside for the 
in June amounted to 658,116,418 Ibs, 
82 per cent of total June deliver 
compared with 857,870,924 lbs. (81 
cent) in May. Of all items, meat ¢ 
prised 27 per cent of the total and 
and oils, 10 per cent. 


FINANCIAL NOTES 


E. Kahn’s Sons Co., Cincinnati, 
registered with the Securities and 
change Commission 35,000 shares of% 
per cent $50 par value cumulative 
ferred stock, to be offered to the pu 
at $50 per share. The stock will 
offered to holders of 7 per cent $1 
par value cumulative preferred at 
rate of 2% shares of the new for 
share of 7 per cent. The company pl 
to call for redemption at $110 per 
plus dividends all 7 per cent shares 
exchanged. 











OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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VARIABLE SPEED... 


tremendous advantages on many applications and this is espe- ¢ 
cially true if you secure your variable speed operation with 


Master Speedrangers. 


The speed varying mechanism is a steel on steel drive which 
is built into Gn integral construction with the motor to form an 


extremely compact, durable, trouble-free unit. 


Master Speedrangers are available for every current speci- 
fication, every type enclosure, with gearkeocs unibrakes .. . 


and in the whole wide range of types i» ‘nz Master Line. This 





wide flexibility makes it easy to selec! w:' the right combination 


of features for each application. 


The unit shown below is ideo'|y :vited to the job as it provides 
smooth, stepless operation te cs "igh as 5000 RPM without the 
use of gears, etc... . saves: space, saves parts, only one unit 
to mount, fully enclosed fc, complete safety . . . equipped for 


manual remote control op=zration. 


The complete Speecranger is designed, manufactured and 


> 


sy 
A * 


guaranteed as a uni! 1 one plant by one manu- 


facturer, so there is no division of responsibility ™ 
~ 


« 


for its satisfactory operation. 


Investigate how easily you can secure the 
many advantoges of variable speed operation 


if you use Master Speedrangers. os 


THE MASTER ELECTRIC COMPANY 
DAYTON 1, OHIO 








BUYING BY WFA SHOWS SHARP DROP IN JUNE 


WFA purchases of meat and meat 
food products during June showed a 
sharp decline compared with a month 
earlier and total volume was the 
smallest in many months. 

Expenditures for meats and ani- 
mal fats during June totaled only 
$16,231,021, compared with $54,710,- 
311 a month earlier. Smaller pur- 
chases were reported for practically 


—_— —— Quantity 


June 
Ibs 
Army ration, canned 18,126 


Meat food products, canned 


Chili con carne... 250,029 

Vienna sausage . , ,7T60 
Beef meat products 

Beef, canned corned 3 

Beef, frozen, boneless s 

Beef hearts, frozen 

Beef, India mess iO) 

Beef kidneys, frozen 

Beef livers, frozen 

Beef roast, canned 

Beef tongue, pickled and frozen 

Beef tripe, frozen 

Veal carcass, frozen 57,000 


$4 
7 


Lamb and mutton 
Lamb carcass, frozen 328,314 
Lamb hearts, frozen 
Lamb kidneys, frozen 
Lamb livers, frozen 
Lamb tongues, frozen 
Mutton, frozen, boneless 
Mutton livers, frozen 
Mutton kidneys, frozen 


Pork meat Products 
Bacon, canned 000 
Pork, canned (mise.) DAN 
Pork butts, frozen 5.800 
Pork hearts, frozen 
Pork kidneys, frozen 
Pork livers, frozen 
Pork trimmings, frozen 000 
Pork loins, frozen 261,028 
Pork tongues, frozen 
Pork, smoked 
Pork, cured & frozen (mis« HBG OS4 
Fatbacks, salted dry 20.000 
Hog casings, bundles ) 
Casings, synthetic, pieces 
Pigs feet, salted ooo 
Packer hog sides (275 000 
Pork, dehydrated 860,000 


Animal fats 
Beef suet 100,000 
Lard SO. 258400 
Rendered pork fat 
Refined pork fat 


Fats and oils 
Oleomargarine 
Shortening 
Soap, laundry 
Soap, toilet 
Stearic acid 


216,150 


Vegetable oils 
Linseed oil, edibl 85,852,280 

Soybean oil 

Sunflowerseed wil 


Castor oil 336,000 


all classes of meats during July. 

Smaller purchases were most no- 
ticeable in canned and cured and 
frozen pork. Only 26,000,000 lbs. of 
canned pork was purchased, against 
more than 49,000,000 lbs. a month 
earlier. Cured and frozen pork pur- 
chases declined from more than 30,- 
000,000 Ibs. in May to 10,500,000 Ibs. 
in June. 

F.O.B. Cost 

Jan. 1 to June Jan. 1, "44 to 
June 30, ‘44, Ibs 1044 June 30, "44 

3,585,163 96,252 $ 1,402,509 


250.020 47,304 
22,608,431 SO7,477 


S45 129,638 
203 $21,504 
863 
B00 10,050 
3.500 
938 
6.500 
79,745 
208 


tod 9,142 


199 303 
600 
300 8, 
400 A469 
72 5.105 
7,609 


3.600 


11 


UOT 

3,872 4, 
70 145,62: 

206 ; 308.7 


S800 7 


3 S14. 562 27,998 
11,319,099 336,805 
1,106,405 11.004 

336,000 43.680 $3,680 


903,006 013,871 


LARD QUIET AND FIRM 














The lard market was rather quig 
during most of the week and interey 
was narrow in spite of the immineng 
of the end of quota-free purchases by 
soapers. The market looked a little 
firmer late this week as some loose lay 
sold at 11.50c, Chicago, and sellers wer 
asking 11.50¢ and up for their product, 
A little P.S. lard moved at midweek ang 
earlier at equal to 11.25c, Chicago basis, 
and this price was bid generally, 

Rendered pork fat sold early in the 
week at 11.00c, Chicago, but sellers de. 
clined such bids a little later. 

Judging from reports from packers jt 
would appear that the CCC purchased 
less than 2,000,000 Ibs. of lard this week 
at unchanged prices; little or none was 
drum lard. 


WFA JUNE DELIVERIES LOWER 


June deliveries of food and other 
agricultural products under lend-lease 
and other war programs totaled 806, 
942,749 Ibs.—about 24 per cent under 
deliveries in May, which amounted to 
1,060,963,642 Ibs., the WFA reported 
this week. 

Deliveries at shipside for the Allies 
in June amounted to 658,116,418 lbs. or 
82 per cent of total June deliveries, 
compared with 857,870,924 Ibs. (81 per 
cent) in May. Of all items, meat com- 
prised 27 per cent of the total and fats 
and oils, 10 per cent. 


FINANCIAL NOTES 


E. Kahn’s Sons Co., Cincinnati, has 
registered with the Securitics and Ex 
change Commission 35,000 shares of 5 
per cent $50 par value cumulative pre 
ferred stock, to be offered to the publie 
at $50 per share. The stock will be 
offered to holders of 7 per cent $100 
par value cumulative preferred at the 
rate of 2'5 shares of the new for one 
share of 7 per cent. The company plans 
to call for redemption at $110 per share 
plus dividends all 7 per cent shares not 
exchanged. 








OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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VARIABLE SPEED.......... 


tremendous advantages on many applications and this is espe- 
cially true if you secure your variable speed operation with 


Master Speedrangers. 


The speed varying mechanism is a steel on steel drive which 
is built into an integral construction with the motor to form an 


extremely compact, durable, trouble-free unit. 


Master Speedrangers are available for every current speci- 
fication, every type enclosure, with gearheads, unibrakes . 
and in the whole wide range of types in the Master Line. This 
wide flexibility makes it easy to select just the right combination 


of features for each application. 


The unit shown below is ideoily svited to the job as it provides 
smooth, stepless operation to os high as 5000 RPM without the 
use of gears, etc... . saves space, saves parts, only one unit 
to mount, fully enclosed for complete safety . . . equipped for 


manual remote control operation. 


The complete Speedranger is designed, manufactured and 
guaranteed as a unit in one plant by one manu- 
facturer, so there is no division of responsibility 4. > 


for its satisfactory operation. 


Investigate how easily you can secure the 
many advantages of variable speed operation 


if you use Master Speedrangers. =. 


THE MASTER ELECTRIC COMPANY 
DAYTON 1, OHIO 
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“*FAIRBANKS-MORSE SCALES—ARBITERS OF BUSINESS” 





There Can Be 
No Compromise! 


There can be no compromise in any business or 
industry where fast, accurate, reliable weighing 
is a factor. 


The decision of the scales must be final and 
absolute. Fairbanks-Morse Scales are accurate. 
They are reliable. They have been since 1830. 


Today —Fairbanks-Morse Scales are found in 
every business—every industry. Their accuracy 
is recognized as the final and absolute decision by 
buyers and sellers alike. 


Fairbanks-Morse Scales are your assurance 
of profitable protection in the operation of your 
business. 


Fairbanks-Morse & Co. 
Fairbanks-Morse Building 
Chicago 5, Illinois. 





FAIRBANKS - MORSE 


BScales 








MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


tCarcass Beef 
Week ended 
July 13, 1944 
per lb. 
Steer, hfr., choice, all wts...... 20% 
Steer, hfr., good, all wts. 











Steer, hfr., com., all wts 
Steer, hfr., utility, all wts 
Cow, com. & gd., all wts 
Cow, utility, all wts.. 
Hindquarters, choice 
Forequarters, choice . 
Cow hdq., gd. & com. 
Cow foreq., gd. & co’ 


tBeef Cuts 
Steer, hfr., sh. loin, ch.......... 32% 
Steer, hfr., sh. loin, gd.......... 30% 
Steer, hfr., sh. loin, com........ 25% 
Steer, hfr., sh. loin, util........ 22% 
Cow, sh. loin, gd. & com........ 251% 
Cow, ch. teim, Util. .ccccccccccece 22% 
Steer, hfr., rd., Ch.....ccscceces 22% 
Steer, bfr., rd., Gd....cccccseses 21% 
Steer, hfr., rd., COM.......++00+. 19 
Steer, hfr., rd., util.....cecccces 16 
Steer, bfr., loin, ch.........++++- 2 
Steer, hfr., loin, good............ 28 
Steer, bfr., loin, com...........- 23% 
Cow, loin, gd. & com..........+.+- % 
Cow, loin, utility.........sssse.- 20 
Cow round, gd. & com. oon 










Cow round, utility.... 
Steer, hfr. rib, ch.. 
Steer, hfr. rib, gd. 
Steer, hfr., rib, com 
Steer, hfr. rib, util. 
Cow rib, gd. & com .21% 
Cow rib, utility... ° 


Steer, hfr., sir., ch. -27% 
Steer, hfr., sir., gd. 26 
Steer, hfr., sir., com .21% 


Steer, bfr., 
Cow, sir., gd. & com 
Cow, sirloin, util... 
Steer, hfr., flank st 


Cow, flank steak... 23% 
Steer, hfr., reg. chk., 20% 
Steer, hfr., reg. chk., gd. 19 

Steer, hfr., reg. chk., com 17% 


Steer, hfr., reg. chk., " 
Cow, reg. chk., gd. & com. 
Cow, reg. chk., util...... 
Steer, hfr., c. c. chk., ch. 


Steer, hfr., c. c. chk., gd 18 
Steer, hfr., c. c. chk., com -16% 
Steer, hfr., c. c. chk., util....... 15 
Cow, c. c. chk., gd. & com...... 16% 
Cow, c. c. chk., util... ...ccccces 15 
Steer, hfr., foreshank........... 12% 
Cow DGMRGEE cccccccccescosses 12% 
OE, Dis Bios Gicecccceccecsos 16% 
SORE, Bits Wee Bic ccccecovecece 16 
Steer, hfr., br., com......... ry 
Steer, hfr., br., util.......... oneme 
Cow, br., gd. & Com........s006. 14 
Se Cin Uc etsn006006en0eeees 14% 
Steer, hfr. back, Ch. ..cccccccces 21% 
Steer, hfr. back, gd.........+++- 20 
Cow back, gd. & com.........++. 18% 
Cow back, utility. ......ccccscees 16% 
Steer, hfr. arm chk., ch......... 19 
Steer, hfr. arm chk., good....... 18 
Cow arm chk., -. @ CMe cvcccce 17 
Cow arm chk., util..........e00- 15 
Steer, hfr. sh. ~ gd. & ch.....14 
Steer, hfr. sh. pl., com. & util...13% 
Cow sh. pl., gd. TMs awacenee 18 
Cow Gh. PL, Bil. cccccccccccccce 13% 


tQuot. on beef items include per- 
mitted additions for Zone 5, plus 25c 
per cwt. for loc. del. 


Veal—Hide on 


Choice CAFCASS ...ccccccccccccecs 20% 
Good CATCASS 2... ... cc eeeeeceees 19% 
Choice saddles ........cceeeesess 22% 
*Beef Products 
BOGEN cocccasccvccceccccccceseos ™% 
TORTOD, CRD Cc cccccccccceccccse 15% 
Tongues, fr. or froz.......sse00+ 22% 
Tongues, can., fr. or froz........ 16% 
GUND cccccevvcvcccsccesed 23% 
Ox-tails, under % Ib..........+6. 8% 
Tripe, scalded ........e+++. +3 b Hd 
Tripe, cooked ...... ooenees 5 8% 
Livers, unblemished ..........+. 23% 
KIGMOFS ccccccccccccccccccscces 11% 


+Quoted below ceiling. 
*Veal Products 


BrAIMs .cccccccccccccccccccccces 9% 
Calf livers, Type A........-ceees 49% 
Sweetbreads, Type A........++-. 39% 


*Prices carlot and loose basis. For 
lots under 500 Ibs. add $0.625. For 
ag | {n sy we containers, add 
per Ib. container (sweet- 
ky ‘brains & cutlets only) $2.00. 
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**Lamb 
Choice lamb .......6+e+seeees j 
Good lambs ......--0eeeeeeees | 
Medium lambs .......-+-6.s0. 2185 
Choice hindsaddle ............ 2916 
Good hindsaddle ............. 28 
Choice eee se eeeesecesoceses 215 
Geek GePES nccccccccccccccess 
tLamb congue, Type A....... ay 

**Mutton 
Gee MOD sccdcvcoscessucn 4 
Good sheep .......... 7 
Choice saddles ....... 15 
Good saddles ....... - 1 
Choice fores ...... 985 
Good fores.......... 860 


Mutton legs, choice. 
Mutton loins, choice. 


**Quot. on lamb and mutton are for 
Zone 5 and include 10c for stockis. 
ette, plus 25c per cwt. for del, 


*Fresh Pork and Pork Products 


Reg. p. Ins., und. 12 Ibs. av...., 
PEND 0006 00s2seeseesouc<ousinn 
Tenderloins, 10-lb. cartons.......31 
Tenderloins, loose .............. 


Skinned shldrs., bone in......... 21 
Spareribs, under 3 Ibs........... 15 
Boston butts, 4/8 Ibs............ 4y 
Boneless butts, c. t.......sssee. % 
Meek DOMES .ccccccccccces t38%@ 4 
Pigs’ Seat Secescoesscooves 13%@ 4 
EEENEDS ccccccceccvccsocccessal 
Livers, " wabteeniated coccce 9 
SEE Sicnicctceseevisee +6 1 
BED cccccccscccccccsccoes +5 
Snouts, lean out........... t4 
Snouts, lean in............ 6 1 
BORED cccccccevccocecccosconsl 
GREOCSTENED oc ccccccccccccccsns 8 
Tidbits, hind feet............... 8y 


*Prices carlot and loose basis. 
tQuoted below ceiling. 


WHOLESALE SMOKED 
MEATS 


Fancy regular name, 14/16 Ibs., 
parchment paper...........++. 
Fancy skinned Sama, 14/16 Ibs., 
parchment paper..........+««. 23K 
Fey. bacon, 6/8 lbs., wrap...... 26 
Stand. bacon, 6/8 Ibs., wrap....24 
No. 1 beef sets, smoked 


Insides, C Grade.........+se++ 46 
Outsides, C Grade..........+.. “4 
Knuckles, C Grade.........++. 424% 
Quot. on pork items include add 


50c per cwt. for Zone 3, minus Ze 
4 ewt. for sales in lots under 5,00 
bs. 


*VINEGAR PICKLED 
PRODUCTS 
Pork feet, 200-Ib. bbl....... 


Reg. tripe, 200-Ib. bbl.... 
Honey. tripe, 200-lb. bbl 


BAS 
sss 





*BARRELED PORK AND 


BEEF 

Clear fat back pork: 

70- 80 pleces ......eeeeeeee $23.50 

80-100 pieces ........-ee008 23.50 

100-125 pieces ......e.ee-se8 23.50 
Cl. pl. pork, 25-35 pes......... 28.00 
Brisket pork ........sscccseees 26.50 
Plate beef, 200 Ib. bbis.......- 82.50 


Ex. plate beef, 200 Ib. bbis.... 34.0 


*Quot. on pork items are for lew 
than 5,000 Ib. lots and include all 
permitted add., except boxing ané 
loc. del. 


SAUSAGE MATERIALS 


Carlot basis, Chgo. zone, loose basis 


Reg. pk. trim (50% fat). 1144 O17 
Sp. lean pk. trim. ° 


Ex. lean pk. trim. 9%. ooceneeel 
Pork cheek meat......... 15% @18 
EE DRNNED ccasovcoescss +9 12 
Pork livers, unblemished.t 9%@18 
Boneless bull meat.........++++* 17% 
Boneless chucks .........++-s++* it 
Ghank meat .....ccccesccccccess 16% 
Beef trimmings .........+++++++ 15% 
Dressed canner® ......-+ese000* 12 
Dressed cutter Cows.......++++++ 125 
Dressed bologna bulls........-++:+ 18 
Pork tongues .......++.+ 11 @i5 


tQuoted below ceiling. 





DRY 


Cervelat, cb., 
_— . him 
Bann 
salami, 
salami, | 
be style 


pemeerella, 2. 
Cappicola (coo 
proseuitto hat 
{DOME! 
(Quotati 
pork saus., he 
Pork saus., D 
farts, in 
frankfurts, in 
Bologna, nat. 

Bologna, art. 

Liver saus., f 
Liver saus., f 
Smkd. liver 6 


Blood sausage 
Polish sausag 
— 
{Prices bas 
ewt. for 
purveyors of 


is made. Pt 
packaging Co! 


Nitrite of sod 
In 425-Ib. b 
Saltpeter, un 
Dbl. refinec 
Small cryst 
Medium cr; 
Large crys 
Pure rfd. gra 
Pure =. pov 
Salt, ‘in min. 
only, f.o 
Granulated 
Medium, k 
Rock, bulk 
Sugar— 
few, 96 be 
New Orl 
Standard g 
(2%) .. 
Packers’ cur 


Dextrose, in 
(cotton) 
in paper bs 


(Basis Chgo. 


Allspice, pri: 
Resifted . 
Chili pepper 
Powder 
Cloves, Amb 
Zanzibar . 
Ginger, Jam 
Mace, Fey. | 
- Indi 
EB. & W. | 
Mustard ‘fou 
1 


Saees. ‘fey 
East Indi 
B.& W. 

Paprika, Sp: 

Pepper, ws 
Red N 
‘Black M 
*Black La 

"Pepper, wh 
*Muntok 
*Packers 


*Nominal 


—_——___ 





*Ar 
grad 
ae 
itm 
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DRY SAUSAGE 


in hog bungs...... 58 
Cervelat, cb., 
gearinget voeeseecesseesseses ss 
Eira scocvsseesacovesess i 
MOF cece reece cereeeeneee 
B. 0. onat — é 60s ccecodesosed 54 
G. galami, 1. C2... eeceeeeees 32 
Genoa style salami. CD. scececese 63 
«ASS 
la \esohed) skp. 45 
Caorisitto DAMS ..ccccecccccees 36% 


fDOMESTIC SAUSAGE 
(Quotations cover Type 2) 


s., NOK CAB... .-eeeeeeee 29% 
Pek ve BEB cccccecsccccceqes 26% 
furts, in sheep cas........- 28% 
Frankfurts, in hOg CAB... ..eeeeee 25% 
Bologna, DAt. CAS...+++eeeeeeeees 23% 
, art. 4 cccccscccese rt 
us., fr., beef cas........ 
pad — fr., hog cas......... 22% 
Smkd. liver saus., hog bungs....24% 
Head CheeBE ...----eeeeeeeeeeees 20 
New Eng., nat. CAS........+++00+ 38% 
Minced junch., nat. cas..........28 5% 
Tongue and iccxcurchecrers 29 
Blood sausage 






“Prices based on zone 5, plus $1.50 
per ewt. for sales to retailers and 
purveyors of meals where no loc. del. 
js made. Prices include boxing or 
packaging costs. 

CURING MATERIALS 


Cwt. 
ite of soda (Chgo. w'hse): 

= 425-lb. bbis., del.......... $ 8.75 

Saltpeter, un. ton, f.o.b. N. Y.: 
Dbl. refined gran............ 8.60 
Small crystals .......+sseee6 12.00 
Medium crystals ............ 13.00 
Large crystals ..........++++ 14.00 


Pure rfd. gran. nitrate of soda. 4.00 
Pure rfd. powdered nitrate of 
TED cvccccccccscoccescocs unquoted 
Salt, in min. car of 80,000 Ibs. 
only, f.o.b. Chgo., per ton: 
Granulated, kiln dried....... 9.70 
Medium, kiln dried.......... 12.70 
Rock, bulk, 40 ton cars...... 8.80 
Sugar— 
w, 96 basis, f.0.b. 
New Orleans ............. 
Standard gran., f.o.b. refiners 
TIED cccceccccccocccescce 5.45 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 


DEED csnepeccscosese ves 5.10 
Dextrose, in car lots, per cwt. 
ee” Ree 4.80 
in paper bags.........e-se00- 4.75 
SPICES 


(Basis Chgo., orig. bbls., qnngs. bales.) 
Whole Ground 


Allspice, prime ........ 6% 
ED coccceseccce 27% 31% 
Chili pepper .......... 41 
ME sscctecceoves 41 
Cloves, Amboyna ..... 40 46 
DT biseacsseeee 23 28 
Ginger, Jam., unbl ° 2 36% 
ce, Fey. Banda.,... 1.08 1.22 
East Indies ........ 95 1.10 
E. & W. I, Blend... 85 
wT flour, fcy..... 34 
Seecccccccoces 22 
ae. fey. Banda... 55 63 
East Indies ........ 50 61 
EB. & W. I. Blend... 53 
Paprika, Spanish ...... 55 
Pepper, Cayenne ...... 33 
Di Mebeheesece 34 
*Black Malabar..... 11 15 
*Black Lampong ...... wy 10 
"Pepper, wh. Sing..... 15% 19 
ST sschigeetes 16 19% 
DT tencoecdseos 15 


‘Nominal quotations. 


Caraway seed 
Cominos seed 
Mustard sd., fcy. yel.. 
MERATTEGE  cccccccces 
Marjoram, Chilean 
Oregano 


Yellow, 


Corn foots, 

Soybean foots, 
Midwest and West Coast 
East 

Soybean oil, 


Corn oil, 


Beef casings: 
Domestic rounds, i% to 

1% in., 180 pack...... 1 
Domestic rounds, over 

1% in., 140 pack eeoses 35 
Export a wide, 

over 1% im......seees 
Export sounds, medium, 

1% to 1% in.......... 
Export rounds, narrow, 

Bae ORs GREER. cccccccce 


No. 1 weasands 
No. 2 weasands 
No. 1 a cocce 


No. 2 bu Bowes see seee 


2% 


Dried or salted biadders, 


per piece: 
12-15 in. wide, flat. 
10-12 in. wide, flat. 
8-10 in. wide, flat. 
6- 8 in. wide, flat 


Hog casings: 
Extra narrow, 29 mm. & 
GM. ccccccvccseeccccece 2.25@2.3: 
Narrow mediums, 29@32 
TMM. cccscesccessecccche oe 
Medium, 32@35 mm..... 1.80@1. 
7 medium, 35@38 
eoebasentesncnensd 1. 65@1. 
Wide. 38@43 mm....... 
Extra wide, 43 mm...... 1. 45@1. 
Export bungs........... 22 
Large prime bungs...... 
Medium prime bungs.... 
Small prime bungs...... 
Middles, per set......... 





OLEOMARGARINE 


White domestic vegetable 
White animal fat 

Water churned pastry 
Milk churned pastry 
Vegetable type 


in tanks, f.o.b. 
mills, Midwest ..........ssee. 
in tanks, f.o.b. milis. 
Manufacturer to jobber prices, t. 


SAUSAGE CASINGS 

(F. 0. B. Chicago) 
(Prices quoted to ——- 
of sausage.) 














VEGETABLE OILS 


White, deodorized, 
in tank cars, del’d Chicago.. 
deodorized, salad or win- 

terized oil, in tank cars, del’d 
CRECRED cccccccccccccccececes 1 
Raw soap stocks: 
Cents per Ib. divd. in tank’ cars. 
Cottonseed foots, basis 50% T.F.A 
Midwest and West Coast 
BRS a cccccccccccscccccccccce 
basis 50% 
MIB WER coccccccccccccccocsce 
MED aocccccccegoesceseevases 
basis 50% T.F.A. 


summer o 


cote cote cote 
SRR SK SK KE 


rey 
or 





CAN YOU ANSWER THESE 


FOUR SALT QUESTIONS? 





*Are you using the right 
grade and grain of salt? 
-.. the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 








DIAMOND CRYSTAL SALT CO., 
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ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-5. 





INC., St. Clair, Mich. 









































Here is a 


SE 


Low-Temperature 


INSULATION 


) agape laboratory tests, as well 
as years of actual service have 
proved that Johns-Manville Rock Cork 
will not support the growth of bacteria 
or mold. All materials used in its manu- 
facture are odorless. It is immune to 
vermin and termites. 

Besides being unusually sanitary, J-M 
Rock Cork has these other big advan- 
tages that make it the preferred low- 
temperature insulation: 


LOW THERMAL CONDUCTIVITY 
RESISTANT TO MOISTURE 
DOES NOT EMBRITTLE 
SHRINKS LESS THAN STEEL 
TIGHT JOINTS 
STRUCTURALLY STRONG 
EASY TO SAW AND APPLY 


For the full story on J-M Rock Cork, write 
for brochure, DS-555, Johns-Manville, 22 
East 40th Street, New York 16, N. Y. 








MADE IN SHEET 
AND PIPE 
COVERING FORM 





JM Johns-Manville 


ROCK CORK 
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BUILT COLD STORAGE DOORS 








Control Bacteria Easily 
This Sure Oakite Way! 


Don’t be plagued by the problem of controlling bacteria 


growth during hot, humid summer days. Use that specially 
designed germicidal material, Oakite Bactericide, as spray, 
dip or rinse after customary daily cleaning and you will be 
playing SAFE! 

The MORE ACTIVE form 

of available chlorine pro- 


vided by this material swift- 
ly kills a greater number of ASK US ABOUT CLEANING 
bacteria and mold on floors, 
walls, equipment . . . keeps Hog Deheiring Machines 
cutting, handling and stor- Cutting Tables 
age rooms sanitary! 4 
Conveyors 
1 * 
Formulas FREE! Smoke House Drip Pans 

In addition, Oakite Bacteri- y’ 
cide is completely soluble, Cutters, Grinders 
instantly ready for use. . 
dries freely and leaves no Mixers, Kettles 
white residues. Write today Trolleys, All Types 
for free booklet giving de- — yee 
tails. 








Gambrel Sticks oe 





OAKITE PRODUCTS, INC., 20A Thames St. NEW YORK 6, N. Y. 
Ri tives in All Principal Cities of the United States and Canada 


OAKITE Qa CLEANING 


Techni, 











MARKET PRICES-Aeve You 





DRESSED BEEF CARCASSES 
City Dresse 


Steer, hfr., choice. oe 
Steer, hfr., good.. 
Steer, hfr., com... ° 
Stace, bEP., Util. cccccccccccoccecs 1 
Cow, good and commercial....... 19 

The above quot. do not include 
charges for kosh’g but do include 50c 
per cwt. for loc. del. 


KOSHER BEEF CUTS 


Steer, bir., tri., CR. cccccccccccce 
Steer, hfr., tri., gd.. 
Steer, hfr., 
Steer, hfr., tri., util. 
Steer, hfr., reg. chk., ch. 
Steer, hfr., reg. chk., gd... 
Steer, hfr., reg. chk., com 
Steer, hfr., reg. chk., util....... 

Above quot. include permitted add. 
for Zone 9, plus $1.50 per cwt. for 
~ cme plus 50c per cwt. for loc. 
el. 





Steer hfr., rib, ch... 
Steer, hfr., rib, gd.. 
Steer, hfr., rib, com. 








Steer, hfr., rib, util.. --20 
Steer, hfr., loin, ch......... +81 
Steer, hfr., loin, gd....... ovens 20% 
Steer, hfr., loin, com....... oeee ttl 
Steer, hfr., loin, util..........+. 21% 


Above prices are for Zone 9, plus 
50c per cwt. for del. Add. for kosh. 
cuts, where permitted, are not in- 
cluded in prices. 


*FRESH PORK CUTS 


Western 
Pork loins, fr., 12 Ibs. dn. 
Shoulders, reg. ...... 
Butts, reg., 4/8 lIbs...... 
Hams, reg., under 14 Ibs.. 
eee, aed fresh, under 







1 Becvcescecccece cocccccccemt 
Picnics, fr., bone in.......0+++++19% 
Pork trim., ex. lean...... sores BOW 
Pa Mis Gisécevecesoesce eee 17% 
Spareribs, med. .......... weeeeeelBh 

City 
Pork loins, fr., 10/12 Ibs........ 26% 
Shoulders, reg. ........+ peconeee 21% 


Butts, boneless, ©. T.........4+. 
Hams, reg., und, 14 Ibs..........28% 
Hams, sknd., und. 14 lbs. 

Picnics, bone in........ 
Pork trim., ex. lea 
Pork trim., reg. 
Spareribs, med. . 
Boston butts, 4/8 Ibs... 


*COOKED HAMS 
Ckd. hams, skin on, fatted, 





/dn. 
Ckd. hams, skinless, fatted, 
B/GR. ccccsccccccceccccccccces 46% 





*SMOKED MEATS 


Reg. hams, under 14 lbs 
Reg. hams, 14/18 lbs.. 
Reg. hams, over 18 lbs 
Skd. hams, under 14 | 
Skd. hams, 14/18 Ibs.. 
Skd. hams, over 18 Ibs.. 

Pienies, beme iM. ...ccccece 
Bacon, west., 8/12 Ibs..... 
Bacon, city, 8/12 Ibs....... 
Beef tongue, light.......... 
Beef tongue, heavy 







ie bo i ep tn ip ig ie 


*Quotations on pork items are ty 


less than 5,000 Ib. lots and incly 
all permitted additions. 


DRESSED HOGS 
Hogs. gd. & ch., hd. on, If. fat ip 


July 26, under 80 Ibs......... $1.2 
oe OD Gr Bice cccecéecesen 18.8 
SOD 06 BOP Bic ccccccescsaanl 19.0 
120 to 136 Ibs 92 
UBT to 158 IDS... .ccccccccccs 19. 
Dee OO BEn EB ocscctecotenn 19.% 
ee GS Bee Bilis: ccéavecssane 18.4 
*DRESSED VEAL 
Hide off 
Choice, 50@275 ibs........... 2 
Good, 50@275 lbs............. ‘23 
Commer., 50@275 lbs......... 


1913 
Utility, 50@275 Ibs........... BiH] 


*Quot. are for zone 9 and incla& 
50c for del. An additional %%e per 
ewt. permitted if wrapped in stock. 
inette. 


DRESSED SHEEP AND 
LAMBS 





Lamb, choice .. 21y 
amb, g eee ¢ 

Lamb, com. .... a 
Mutton, gd. & ch 4 
Mutton, util. & cull........se0s. 2 


Quot. are for zone 9, plus 2c fe 
' 


e.. 


FANCY MEATS 


Tongues, Type A........seeeeees By 
Sweetbreads, beef, Type A....... ay 
Sweetbreads, veal, Type A....... 414 
BOGE REGRETS cccccccoccccceecell 
Lamb fries, per ID... ...ccccccses ay 
Livers, beef, Type A......+se0++ 24 
Oxtails, under % Ib........cceee ey 

Prices c. 1. and loose basis for 
zone 9. For lots und. 500 Ibs, add 
$0.625. 

BUTCHERS’ FAT 

Cee BOE ceccescecsesed $3.25 per ewt. 
BS GES cecccccenase 4.25 per ewt. 
Edible suet ........... 5.00 per cwt. 
Inedible suet .......... 4.75 per ewt. 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended July 
22, 1944, were reported as follows: 


Cured meats, pounds 
Fresh meats, pounds. 


Lard, pounds EEE ERA OE: 


Week Previous Same 
July 22 week week '48 
oe 24,820,000 26, 660,000 
41,796,000 38,789,000 





10,471,000 6,164,000 























« Let’s All Back 
x the Attack... 
x with War Bonds! 
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CASH. PRICES 





CARLOT TRADING LOOSE, BASIS, 
¥.0.B. eames +7 > CHICAGO 


THURSDAY, JULY 27, 1944 
Figures Represent 0.P.A. 
oe Ceilings 


REGULAR HAMS 








BELLIES 
(Square Cut Seedless) 
Fresh or Frozen Cured 
On'D -covsvest 17% 18% 
SEP cpcvcees 16% 17% 
Pe seenes 16% 17% 
SE vbnandion 15% 16% 
BERD cccccece 15% 16% 
BGT ccccccce 14% 15% 


D. 8. BELLIES 
Clear Rib 
-+-+12%@14% 14 @14% 
-+-+124%@14\4 14 @14% 
Bee ths, 14 @14% 


ees 2% @14% 14 @14% 
Pig ang 14 @14% 
-»- +124 @14% 14 @14% 


GREEN AMERICAN BELLIES 


TEBE ccccccccncvcesceces 13 @13% 
A pcecsenesesnseeneds 13 @13% 
DG Wis ckvevescevenven 13 @13% 
FAT BACKS 
Green or Frozen Cured 
+ 6-8 ....4+9%@10% +9%@10% 
+ 8-10 ....4+9%@10% +9%@10% 
410-12 ..... 9% @10% 9% @10% 
12-14 ..... 10% 10 
De «e008 10% 10% 
16-18 ..... 114 11% 
— amelpeetees 11% 114 
20-25 .....11% 11% 


OTHER D. 8. MEATS 
Fresh or Frozen Cured 


teg. plates. 10% 
Clear plate. 9 @ 9% 9%@10 
+Jowl butts. 84%@ 9% 84@10 
*Sq. jowls..10%@11 12 


*Quoted below ceiling. 












m fe Fresh or Frozen 8.P. 
ile 8-10 wee ee eee 21% 
EP eessee. 21% 21% 
WE wsceeeee 21% % 
SR vesds0%- 20% 2 
in, BOILING HAMS 
mr Fresh or Frozen 8.P. 
10H 16-18 ...-++-- 20% 20% 
200 18-20 ..----+- 19% 19% 
WH 222 ...--6-- 19% 9% 
19. 
in SKINNED HAMS 
Fresh or Frozen 8.P. 
MED .cccccce 23% 23% 
BE nccccces 23 234% 
BEE. geccscce oe ae 
aa 22 22 
ah ue :.....-- 21% 21% 
; | 21% 21% 
173 § 22-24 «------- 21% 21% 
: EE Ghoceses 21% aim 
BOO .....-+- 2 
+ H/ap ........ 21% 21% 
- PICNICS 
Fresh or Frozen 8.P. 
0 19% 19% 
19% 19% 
19% 19% 
2TY 19%, 19% 
z 19% 19% 
“2 Short shank Wye over. 
12 
kte] FUTURE PRICES 
MONDAY, JULY 24, to FRIDAY, 
JULY 28, 1944 
B34 
4.) ...No bids or offerings 
AN ..No bids or offerings 
1 No bids or offerings 
Hy No bids or offerings 
By ... No bids or offerings 
PE MT Eierccscceesee .. .13.15b-13.45ax 
is for 
. add WEEK’S LARD PRICES 
Prices of prime steam lard 
i (tierces) in store, prime 
rest | steam, loose, and leaf lard 
rewt. & were: 
7 In store Loose Leaf 
July 24... .13.00 11.50ax 12.00n 
July 25... .13.00 11.50ax 12.00n 
Pps f 11.50ax 12.00n 
11.50ax 12.00n 
11.50ax 12.00n 
July Packers Wholesale Prices 
Refined lard tierces, f.0.b. 
ame BEND ©. Rrcccccccccsccvcesce 13.80 
k 43 Kettle one. tierces, f.o.b. 
80,000 Chicago Doc ccvcccccoscccese 14.30 
80 000 Leaf, etele’ rend., tierces, 
64000 t.o.b. Chicago > Sy 14.30 





il 


Neutral, tierces, f.0.b. 
Menge ©. Dy... ccccccccccceece 4.80 
Shortening, tierces, c.a.f........ 16.50 


EASTERN FERTILIZER 
MARKETS 


New York, July 25, 1944 
Further sales were made on 
tankage, blood and cracklings 
at ceiling prices, f.o.b. New 
York and the market is in 
good shape. Practically no 
South American material is 
offered and freight space is 
very difficult to obtain. Some 
h scrap is being offered 
and the demand still exceeds 
the supply. The fishing sea- 
son will be short this year. 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per 
ton, basis ex-vessel Atlantic 


PETES ccccccccceccoccccccoces $29.20 
Blood, dried, 16% per unit..... 5.53 


Unground, fish scrap, dried, 11% 

ammonia, 16% B. P. L., f.o.b. 

fish factory .....csseeees 4.75 & 10¢ 
Fish meal, foreign, 11%% am- 

monia, 10% B. P. L., ¢.i-f. 

GPE wccccccccccccesecccesoce 55.00 
July shipment ..........eee00e 55.00 
Fish scrap (acidulated), 7% am- 

monia, 8% A. P. A., f.0.b. 

fish factories .........+. 4.00 & 50c 
Soda nitrate, per net ton, bulk, 

ex-vessel Atlantic and Gulf 


PETER cocccccccccccccccccccee 30.00 
in 200-Ib. bags.........se00+ . 82.40 
in 100-Ib. bags.......--se+00- 33.00 


Fertilizer tankage, om 10% 
ammonia, 10% B. 
BEE cccccccecccccoscces 14.25 & 10¢ 
Feeding tankage, unground, 10- 
=e ammonia, 15% B. P. L 
ulk 


Phosphates 
Bone meal, steam, 3 and 
bags, per ton, f.o.b. f By . $45.00 
Bone meal, raw, 4%% and 50%, 
in bags, per ton, f.o.b. works. 40.00 
Superphosphate, bulk, f.o.b. 


Baltimore, 19% per unit.... 64 
Dry Rendered Tankage 
45/60% protein, unground..... $ 1.25 


SLASH TIRE OUTPUT 


Production of truck and 
bus tires for civilian use will 
be substantially curtailed 
during August and Septem- 
ber, as it has been during 
July, because of greatly in- 
creased and immediate mili- 
tary needs, the War Produc- 
tion Board announces. 








“Boss” 





This machine is invaluablej for the making of high 
grade lard. It whips the lard into a smooth, fluffy mass, 
free from air pockets. Color and texture of the finished 
product are materially improved and the tendency 
toward rancidity is avoided. 


**BOSS”’ assures 
Best Ot Satisfactory Service 


The Cincinnati Butchers’ Supply Co. 


General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati 16, Ohio 


Also: 824 Exchange Ave., U. S. Yards, Chicago 9, Ill. 





LARD GYRATOR 














Save TIME and LABOR 


with this REM 





2000 Ibs. capacity. 3 phase 60 
cycle 110-550 volt AC. Hoisting 
speed 40 ft. per minute. Lift 40 
ft. Headroom 1644”. 
push I-beam trolley with baoll- 
bearing wheels. 
control or push-button control. 


= 





Plain hand- 


Pendent-rope 





CRIPPLED 
ANIMAL 
HOIST 


This husky hoist, on an I-beam 
track, can be used for a wide 
variety of services in addition 
to handling crippled animals. 
It picks up loads and shifts 
them easily from place to place 
at great savings in time and 
labor. Fully guaranteed. 


Mail This Coupon 
ROBBINS a MYERS, Inc. 
Hoist & Crane Division, Springfield, Ohie 


Please send Meat Packers’ Hoists Bulletin No. 
AB900, showing crippled-ani 


-animal and other hoists. 


Street & No..___.. 
City & State 
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TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES. — A 
steady market at full ceiling prices for 
all grades ruled in tallows and greases 
this week. Offerings continued to run 
moderate to light. Grease production is 
expected to show continued sharp de- 
clines in the near future as hog slaugh- 
ter declines. Federal inspected slaugh- 
ter at 32 centers is now running under 
a year earlier and is expected to be 
light for the balance of the summer. 
Cattle slaughter trends are expected to 
be relatively heavy and production of 
tallows may remain fairly broad. How- 
ever, it is felt that demand will be 
broad enough to absorb all offerings at 
ceiling levels. Meanwhile, action in lard 
and rendered pork fat is fairly broad, 
with soapers doing some buying, but it 
apparently has had little effect on 
either tallows or greases. 


Sales of practically every grade of 
tallows and greases were reported dur- 
ing the week, but volume of business 
was moderate to light. Included in sales 
of tallow this week were some fancy at 
8%c, choice at 8%c, and special at 8%c. 
Grease sales included choice white at 
8%c; A-white, 8%c; B-white, 8%c, and 
some yellow at 8%c. 

NEATSFOOT OIL. — Neatsfoot oil 
trading is fairly light with quotations 
at maximum levels. Pure is quoted at 
17%c; extra, 14c and No. 1, 13%c. 

STEARINE.—Reports of activity in 
this market were almost lacking this 
week. Prime oleo stearine is quoted at 
10.6lc and yellow grease stearine at 
8%%c bid. 

OLEO OIL.—The market is reported 
quiet and unchanged. Extra oleo oil is 
quoted at 13.04c; prime oleo at 12.75c. 

GREASE OIL.—Trading is moderate 
to light at firm prices. No. 1 grease is 
quoted at 14c; prime burning, 15%c, 
and acidless tallow oil, 13%c. 


The spot market for oils was almost 
void of action this week, but the under- 
tone for the most part continued on 
the firm side. Government action on 
regulations and price ceilings was ab- 
sent and news in general was almost 
lacking. However, toward midweek the 
futures market for cottonseed oil de- 
veloped some weakness and a little sell- 
ing was encountered at reduced quota- 
tions. The lard and rendered pork fat 
business continued to be active. 

PEANUT OIL.—Practically no busi- 
ness was reported on crude peanut oil. 
Crushings are extremely light. The 
crop is said to be progressing well in 
the South and a good yield is expected. 
The total quantity of farmers’ stock 
peanuts milled from September 1 
through June 30 was above that of the 
comparable period a year ago by about 
5 per cent, the BAE reported. Of the 
total milled, 1,264,943,000 lbs. was used 
in the production of cleaned and shelled 
peanuts, while 369,478,000 lbs. was 
crushed for peanut oil and meal. 


SOYBEAN OIL.—The market for 
soybean oil is quiet and unchanged. 

OLIVE OIL.—Domestic olive oil mar- 
kets continue firm, but supplies and 
offerings are very limited. Imported 
offerings are also quite limited. 


COTTONSEED OIL.—Small scale 
liquidation was seen in the cottonseed 
oils future market this week, but it was 
almost impossible to trace the reason 
for selling. At the same time, buyers 
were indifferent and there was a drop 
of 25 points in deferred futures, but 
nearby deliveries were little changed. 

Quotations on Friday were: Area A, 
13.125; Area B, 13.40; Area C, 12.875; 
Area D, 12.75; Area E, 12.625; and Area 
F, 12.50. (See page 25 of September 18, 
1943, issue for explanation of area des- 
ignations as used in the PROVISIONER). 





BY-PRODUCTS MARKETS 
Blood 
Unit 
Unground. loose ........0.eeesseeeeeecceved $5.59 
Digester Feed Tankage Materials 
Unground, per unit ammonia.............., $5.4 
Liquid stick, tank cars...........s6+. $1.75@2.% 
Packinghouse Feeds 
65% digester tankage, 
60% digester tankage, 
55% digester tankage, 
50% digester tankage, 
45% digester tankage, lk rr) 
50% meat and bone meal scraps, bulk..... 70.0 
PREOGENONE cccccccccccocccceccoccccecoesl 80.4" 
Special steam bone-meal............. 50.00@55.0 
tBased on 15 units of ammonia. 
Bone Meal (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 50........esse05- oy 36.00 
Steam, ground, 2 & 26.............+. 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ..........+.++. on 3.85@ 40h 
Bone tankage, unground, per ton.... 30.00@3L.® 
Hook mel 2. ccccccccccccccccccccce 4.25@ 40 


Dry Rendered Tankage 


Per wait 

Hard pressed and expeller unground 
GB OD TOG SOC c ccccccccccccccccccosem sia 

Gelatine and Glue Stocks 

Per ewt. 
Calf trimmings (limed).............0s+se00 0 
Hide trimmings (limed).............+ssse08 wy 
Sinews and pizzles (green, salted).......... 1 
Per toe 
Cattle jaws, skulls and knuckles.......... $45.0 
Pig skin scraps and trim, per Ib.......... TKe@™ 


*Denotes ceiling price, f.0.b. shipping point. 


Bones and Hoofs 


ton 

Round shins. peer? jeeevesescnessaend $70.00@80.0 
EERE. ccccccccccccsccess 

Flat shins, heavy sdasenceseoncesoeoses 65.00@70.0 
Bo ccccccccccsescsccccs 

Blades, buttocks, shoulders & thighs.. 62. # 

BEOGE, WEGOD ccccccccccegcovoecooees 55. ‘) 

Hoofs, house run, assorted........... 00 

Py MED cb dbiciaddeeecessecoscevus $36.00 


tDelivered Chicago. 


Animal Hair 


Winter coil dried, per ton........... 
Summer coil dried, per ton 
Winter processed, 
Winter processed, gray, Ib........... 
Cattle switches 
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STEDMAN’S rounpry & MACHINE WORKS 
INDIANA, U. S. A. 


504 INDIANA AVE., AURORA, 


STEDMAN 
2-stace GRINDERS 


for CRACKLINGS, BONES 
DRIED BLOOD TANAAGE 


to desired fineness in one op- 
eration, Cut Ty costs, 
insure more uni 

reduce power consumption and 
maintenance expense. Nine sizes 
—5 to 100 H. P.—capacities 500 
to 20,000 Ibs. hourly. Write for 
catalog No. 310. 


Grind cracklings, 
tankage, bones, etc. 


orm grinding, 











COOKING TIME REDUCED 


vet readily yields fat and moisture content. Reduced cook- 
ing time saves steam, power and labor. There's an M&M 
HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL 


1001-51 S. WATER ST., SAGINAW, MICH. 


33% BY GRINDING 


IN THE 


M&M HOG 








CUTS RENDERING 
COSTS 











Reduces fats, bones, car- 
casses etc., to uniform 
fineness. Ground prod- 






Builders of Machinery Since 1854 
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HIDES AND SKINS 





nll 


Domestic hide markets dormant— 
Trade in July hides expected to start 
Monday, July 31, at full ceiling prices. 


Chicago 


HIDES.—Domestic hide markets 
were devoid of any interesting feature 
during the past week. There was no 
possibility of any trading, as all the 
June buying permits were filled before 
the expiration date, July 15, and the 
new permits for July hides are expected 
to be mailed late this week. Some of 
the eastern tanners will probably re- 
ceive their permits on Saturday, and 
all tanners will have them by Monday 
morning, July 31, when they become 
valid for trading. 


Present indications are that, despite 
the increasing slaughter of cattle, the 
current demand will absorb all the July 
packer and small packer hides available 
at full quoted ceiling prices. The better 
known productions of small packer 
stock are being lined up for regular 
buyers and these will undoubtedly move 
as soon as the permits are released. 
The larger outside packers usually 
move their monthly production to regu- 
lar buyers, so these will also be cleaned 
up quickly. It is thought that action 
in the big packer market will not be 
long delayed. 


Production 6f country hides is light 
now and it will not require much de- 
mand to absorb the available offerings. 
Country all-weights are quotable at the 
maximum of 15c, flat, trimmed, or 14c, 
untrimmed, with brands at a cent less. 

The Pacific Coast market is expected 
to open up at the full ceiling, 13%c, 
flat, for steers and cows, and 10c for 
bulls, f.o.b. shipping points. 

Federal inspected slaughter of cattle 
continues to show a creeping advance. 
Slaughter at 32 centers for the week 
ended July 22 totalled 208,327 head of 
cattle, as compared with 202,509 for 
the previous week, and 166,296 for the 
corresponding week a year ago. Calf 
slaughter was 111,555 head, as against 
117,098 for previous week, and 53,470 
for the same week of 1943. While the 
calf slaughter for last week was off 
slightly from the previous week, the 
total for the month of July is expected 
to set a new record for the month. 


FOREIGN WET SALTED HIDES.— 
A fair volume of business was reported 
in the South American market at un- 
changed prices. At the opening of the 
week, 5,000 Rosa Fe steers sold to the 
States; 4,000 LaPlata and 4,000 Smith- 
field standard steers sold to England. 
Further sales to England involved 10,- 
000 Montevideo and 2,600 Santa Ana 


steers, 2,900 Santa Ana and 1,000 Anglo 
reject steers, 3,500 Santa Ana cows and 
1,000 Montevideo reject extremes. 
Later, buyers in the States took 1,000 
reject heavy steers, 500 light reject 
steers, 1,400 Santa Ana reject cows, 
and 500 standard light steers. 


CALF AND KIPSKINS.—Despite the 
current heavy production, there is said 
to be a broad demand for all calf and 
kipskins, both packer and collector 
stock, at full ceiling prices; most of the 
trading previous month was done on the 
basis of New York selection and prices, 
as quoted two weeks back, and pros- 
pects are that trading in July skins will 
show no change in price basis. Collec- 
tors will probably move their holdings 
as soon as permits are available, with 
action on packer skins as soon as hides 
are out of the way. 

SHEEPSKINS.—The production of 
packer shearlings is down sharply from 
the peak, in fact some houses indicate 
they are about through selling in any 
quantity, but the market retains its 
easy appearance. A truckload moved 
this week at $1.25 for No. 1’s, 85c for 
No. 2’s and 65c for No. 3’s; another 
sale involved No. 2’s at 80c, and No. 3’s 
60c. Production is running well to No. 
1’s now, while demand is mainly for 
No. 2’s and No. 3’s. Some quote a 
range of $1.20@1.30, 80@90c, and 
60@70c for the three grades. There is 
inquiry for spready long-wooled No. 1’s 
for special purposes and these usually 
bring a premium. Small packer shear- 











Packinghouse Equipment built by ST. JOHN 


N 


I 







E.G. JAM 








TABLES © TRUCKS 


T. JOHN 


ROLLEYS 


Sturdily Constructed ¢ Smoothly Finished 
Will not climb curves or switches. Run 
equally well on either 


36" or 4" track 


ES COMPANY °:: 


e TROLLEYS © GAMBRELS « 


S. LA SALLE ST 





HAND TOOLS « SPECIALTIES 




















Seer * 
HAMS - 


Morrell | 


aatanlas 








PORK - 


BACON -:> 


VEAL - 


SAUSAGE 
LARD * CANNED MEATS ¢ Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 


LAMB 
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TRADE MARK 


THE QUALITY TRADE MARK 





Se: 


ForGrinderPlatesandKnives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1l. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 








WEEK'S CLOSING MARKETS |, 





lings are moving at 95@1.00, 60@70c, 
and 40@50c for the three grades. 
Pickled skins are still in light produc- 
tion and strong demand at ceiling 
prices by grades; market quotable $7.75 
@8.00 per doz. packer production sheep 
and lambskins. Spring lamb pelts are 
quoted around $2.60@2.75 per cwt. 
liveweight basis for westerns, $2.25@ 
2.35 for Texas, and $2.35@2.50 per cwt. 
for natives. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week. 

July 28, '44 week 1943 
Hvy. nat. strs. @15% @15% @15% 
Hvy. Tex. strs. @14% @14% @14% 
Hvy. butt 

brnd’d strs... @14% @14% @14% 
Hvy. Col. strs. @l4 @il4 @i4 
Ex-light Tex. 

BIIB. ..eeceee @15 @15 @15 
Brnd’d cows... @14% @14% @14% 
Hvy. nat. cows. @15% @15% @15% 
Lt. nat. cows.. @15% @15% @15% 
Nat. bulls..... @12 @12 @12 
Brnd'd bulls... @ll @ll @il 
Calfskins ..... 23% @27 23% @27 23% @27 
Kips, nat...... 20 @20 @20 
Kips, brnd’d... @17T% @17% @17% 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, bris.... @55 @55 @55 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts... @15 @15 @15 
Branded all-wts. @l4 @l4 @14 
Nat. bulls..... @11% @11% @11% 
Brnd’d bulls... @10% @10% @10% 
Calfskins ..... 20% @23 20% @23 20% @23 
IGS ccccccccece @18 @18 @18 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hbris.... @55 @55 @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers.... @15 @15 @15 
Hvy. cows..... @15 @15 @15 
BED ccccecces @15 @15 @15 
Extremes ..... @15 @15 @15 
BED cccccccce @11% @11% 10 @10% 
Calfskins ..... 16 @18 16 @18 16 @18 
Kipskins ...... 16 @16 @16 


@ 
Horsehides ....6.50@8.00 6.50@8.00 6.50@8.00 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs..1.20@1.30 1.20@1.30 @2.15 
Dry pelts...... 25% @26% 26 @26% 29 @30 


SUPPORT THE INVASION! 
MORE WAR BONDS! 


BUY 


FRIDAY'S CLOSING 


Provisions 

Trading in the provision market wa 
light due to limited offerings. Mog 
primal cuts were salable in small lot, 
and the market had a firm tone, (hj. 
cago hog prices were easier on limite 
marketings. Light hogs topped g 
$14.75. 


Cottonseed Oil 


July 14.30n; Oct. 13.90n; Dec. 13,60p; 
July, 1945, 13.60b. Mar. 13.95 to 14,09: 
May 13.95 to 14.00; no sales. 





CCC Purchases and 
Announcements 











PURCHASES.—During week ended 
July 22, purchases by the CCC included 
1,535,000 Ibs. frozen pork; 4,195,000 lbs, 
cured pork; 42,000 lbs. frozen beef and 
veal; 6,890,000 lbs. canned meats; 10, 
289,000 lbs. lard, and 129,000 bundles, 
100-yards each, hog casings. 


OPA Official Says Corn- 
Hog Prices Will Balance 


Under present programs of the War 
Food Administration and the Office of 
Price Administration, “approximately 
the proper corn-hog ratio will exist,” 
James G. Rogers, jr., deputy price ad- 
ministrator, stated in a letter to Sena- 
tor Arthur Capper this week. He said 
that the price agency had faced a seri- 
ous problem in trying to stimulate live 
stock production without upsetting the 
stabilization program. 


Mr. Rogers said that a corn price it- 
crease, urged upon OPA last fall, would 
have been disastrous in that it would 
have forced such heavy marketings of 
hogs that crowded meat plants could 
not have absorbed the supply. He said 
that balance had been achieved by the 
announcement that support prices 
would be lowered this fall. 





BEEF - 


SAUSAGE 
ANIMAL 


CATTLE - 


SHEEP 


CASINGS 
GLANDS 


Selling Agent - Order Buyer 


Broker « Counsellor 
Exporter « Importer 


2252 W. 111th PLACE 





CHICAGO 43, ILLINOIS 
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Recent Orders by 
War Agencies 








GLASS CONTAINERS. — Unlimited 
quotas have been established for the 
use of glass containers and closures in 
packing meat and meat food products 
and shortening under a recent revision 
of Supplementary Order L-103-b by the 
War Production Board. The only ex- 
ception is corned beef hash, for which 
use of glass containers will be limited 
to 100 per cent of 1942 or 1943 use; 
closure use will be limited to 100 per 
cent of the quota for glass containers. 

PACKAGING.—Use of moisture va- 
por barrier materials, except for pack- 
aging parts and equipment for the Army 
and Navy, has been prohibited by WPB 
under Conservation Order M-380. Mois- 
ture vapor barrier material is paper 
laminated to metallic foil, with or with- 
out a textile backing, the foil being 
coated or laminated to a heat sealing 
medium. 

COTTONSEED.—The minimum sup- 
port price for cottonseed established for 
the 1943 crop will be extended by WFA 
to cover the 1944 crop. This support 
price is $55 per ton, f.o.b. shipping 
pint in Oklahoma, Texas and New 
Mexico, and $56 per ton, f.o.b. ship- 
ping point in all other producing states. 

PROTEIN MEAL.—The War Food 
Administration has approved an amend- 
ment to WFO 9 which revises some of 
the regulations governing the use of 
protein meal by mixed feed manufac- 
turers. The change permits minimum 
annual use of 60 tons of protein meal 
by a manufacturer who used this prod- 
uct in mixed feed prior to December 18, 
1944; expands the definition of “pro- 
tein meal”; sets up a formula for the 
relationship between meal and urea, 
and permits quota-free use in cubes and 
pellets under certain conditions. 


EXPORTS.—Bills of lading signed by 
the master of the vessel on which ra- 
timed foods are shipped to foreign 
countries will be accepted as proof of 
export, effective July 29, OPA said this 
week in announcing Amendment 1 to 
General Ration Order 17. 


TRANSPORT.—Operators of com- 
mercial motor vehicles must keep rec- 
ords of the operation of all vehicles 
covered by certificates of war necessity, 
but may use simplified forms of their 
own, the Office of Defense Transporta- 
tion stated this week in announcing 
that Forms 17 and 17-a, formerly re- 
quired for reports of operations and 
tire inspections, have been cancelled. 
Records will be subject to periodic ODT 
Inspection. 

TIRES.—Only truck operators in the 
highest priority classes—1 and 2—are 

y to get heavy duty tires between 
how and October 1, according to a pref- 
erence list prepared by WFA and WPB 
this week to meet the situation which 
has developed as a result of the deep 
cut in the August quota of heavy tires 
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available for civilian rationing. The list 
will be used in distributing the tires 
available. ‘It applies only to tires of 
8.25 x 20 size and up. It is understood 
that distribution of perishable packing- 
house products (except at retail) is in 


group 2a. 





Industry Beef Problems 


(Continued from page 11.) 


beef there will be available this fall, 
representatives of cattle interests pres- 
ent stated that it was practically im- 
possible to quote definite figures be- 


cause of many variable factors involved. 


But it seemed to be the general opinion 


that these grades would be in abun- 
dance during the next few months with 
supplies running well above normal 
marketings. 

The meeting developed the opinion 
that there should be little difficulty so 
far as consumer acceptance of these 
grades of beef is concerned if they can 
be made available point-free and house- 
wives and others are informed of the 
best methods for preparing and cook- 
ing these meats. 

There was some feeling that ration- 
ing should be maintained for the time 


being on B and all higher grades of 


beef, but that the rationing program 


should be kept flexible to meet the 


situation. 








BEMIS PRODUCTS SERVING THE 
PACKING INDUSTRY 

Lard press cloths « parchment-lined bags 

ready-to-serve meat bags « roll duck 

cheesecloth « beef or neck wipes « bleach- 

ing cloths « stockinette «+ scale covers 

inside truck covers « delivery truck covers 


With Bemis 


Bleaching Cloths 


BEMIS BAGS 


<P 
BEMIS BRO. BAG CO. 






SS 













Hogs Bump Ceilings 
as Marketings Drop 


OG MARKETINGS throughout the 

country showed further signs of 
drying up this week and in the wake 
of lighter receipts prices advanced 
sharply. There was some reaction in 
prices toward the close of the week on 
a flurry of selling, but the increase 
in receipts was believed to be only 
temporary. 

In the advance this week, ceiling 
prices applied on a big percentage of 
the light and heavy weights at the 
high time. The greatest strength ap- 
peared to be at markets on the edge 
of the Corn Belt. Reports indicated that 
the areas supplying markets such as 
Kansas City, Omaha, Sioux City and 
St. Paul are pretty well cleaned up on 
hogs now, but that sections closer to 
the center of the Corn Belt can still 
muster a fair supply of hogs from time 
to time. 

(With hogs bumping the ceilings, the 
markets face the problem of separation 
of hogs weighing over and under 240 
lbs., as provided in Amendments 6 and 7 
to MPR 469. However, it is understood 
that an amendment is now being pre- 
pared to eliminate the necessity for this 
practice.) 

The character of receipts is also 
changing and will probably change 
more as the summer advances. Sows 
are beginning to mark up a larger 
share of the receipts. Chicago runs 
this week included from 20 to 25 per 
cent sows, but this percentage is ex- 
pected to increase sharply in the next 
few weeks. 


While sow numbers will probably be 
large it is doubtful whether marketings 
from now on will tell the true story 
of the coming cut in hog numbers which 
should show up sharply next year. 


Liquidation has been in progress since 
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early this year. However, when it 
started it was in the form of “piggy 
sows,” but from now on it will be of 
sows that farrowed this spring. 


The pending run of sows is expected 
to be somewhat lighter in weight than 
in other years due to the scarcity of 
feed. Most Corn Belt farmers have de- 
layed heavy feeding of spring pigs until 
sows have had their fill of corn. How- 
ever, the old method of scooping corn 
into the hog lot has been discarded this 
summer and corn has been more strictly 
rationed in each feeding period. With 
the majority of farmers stretching feeds 
as far as possible, the extreme weights 
of former years will probably be few 
and far between. Part of this is evi- 
dent now in that the average weight 
of hogs sold on the Chicago market 
is slightly under 280 lbs. whereas earlier 
in July 1943 the average was 290 lbs. 

Meanwhile, packers have been com- 
peting actively for available supplies, 
even though cut-out tests show sharp 
losses on product figured on a fresh 
basis. (See hog test, page 29.) Their 
primary interest in buying as many as 
possible, even at the higher prices is 
to hold as many of their employes as 
possible. If they are able to hold their 


94: PaPiGaGa ea SOOO, Mmmee Pe, 

1942 PaPaGaGa eM, CPi Gr Gaga mie, Ba@, O21 8,8. 8.8, &, 

Pa® Paar SiG. mg, Maa e819) 2.81.91. 8, 6. €.¢.¢8,¢,.8 
CN AAA RA AA Oe 


7 owas Slave Coulee 


present workers, operations later this 
year when supplies increase will be 
on a more efficient basis. Working 
hours at present are sharply reduced 
compared with the peak time of hog 
selling, but there are fewer complaints 
from laborers about the short hours 
in the summer months than there were 
about long hours in winter. 


The cattle market shared part of 
the spotlight this week also. Buyers 
continued to show preference for long- 
fed stock and a new high for the year 
was made on steers when choice grades 
scored $17.75 on the Chicago market. 
Anything in the steer line eligible for 
$17 or better was in active demand all 
week, even though it appeared that 
many beef houses were sacrificing sub- 
sidies in order to get the beef. (See 
subsidy story, page 27.) 

On the other hand, movement of grass 
cattle is becoming heavier and sellers 
made price concessions on the lower 
grade stock. All grass cows, bulls and 
heifers are at lower prices on paper 
than at any time this year, but it is 
explained that dressed costs are run- 
ning little different than prior to the 
break in prices due to relatively poor 
killing quality of most stock. 








SET YOUR COURSE NOW 


for profitable livestock buying . . . 
AND AN EARLY ALLIED VICTORY! 


DAYTON, OHIO 





Ltvégs vO CGR UYING 
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FORT WAYNE, IND. 


LAFAYETTE, IND. 
CINCINNATI, OHIO NASHVILLE, TENN. 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 

OMAHA, 


KENNETT- MURRAY 


3 6:2: 72:¢.4 





Order 





DETROIT, MICH. 





L. H. MeMURRAY 


Buyer of Live Stock 


Indianapolis, Indiana 








LOUISVILLE, KY. 








SIOUX CITY, IOWA 





LIVESTOCK ORDER BUYING CO 


South St. Paul, Minn. 
West Fargo, 





N.D Billings, Mont 





IVESTO 


Livestock 
1944, report 
administrat 


(soft & oi 
Cc. quoted) : 


BARROWS A 


Good and Che 
120-140 . 
140-160 : 
160-180 .. 
180-200... 
900-220 .. 
220-240. 
240-270. 
270-300 
300-330 . 
330-360 . 


Medium: 
160-220 


sows: 


Good and Chi 
270-300... 
300-330 =... 
330-360 
360-400 


Good : 
400-450. 
40-550 =. 


Medium: 
20-550 .. 


Slaughter Catt 


STEERS, Che 
700- 900 
900-1100 
1100-1300 
1300-1500 

STEERS, Gor 
700- 900 
900-1100 
1100-1300 
1300-1500 

STEERS, Me 
700-1100 
1100-1300 


STEERS, Co. 
700-1100 


HEIFERS, C 
600- 800 
800-1000 

HEIFERS, G 
600- 800 
800-1000 


HEIFERS, } 
500- 900 


HEIFERS, € 
500- 900 


COWS, All V 
Good .. 
Medium 
Cutter & + 
Canner .. 

BULLS (Ylg 
Beef, got 
Sausage, 
Sausage, 1 
Saus., cut 
VEALERS 


Good & ¢ 
Common 
Cull, 75 | 


CALVES, 5 
Good & 
Common ; 
ics 

Slaughter La 
SPRING LA 


TL4. WET 


Good and 
Medium ¢ 


EWES: 
Good & « 
Common 

FEEDING | 
Good & « 
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IVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, July 27, 
1944, reported by U. S. Dept. of Agriculture, Food Distribution 
dministration: 







ae 





Hogs (soft & oily s 
not quoted): Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 


BARROWS AND GILTS: 


——— B Good and Choice: 





120-140 . ne i 12 i? ~wsesstnbee <aatbeieeie padsiaben 
140-100 ....--06- K 13.25-14.50 13.75-14.25 
160-180 ....-++-- 14.25-14.70 5 14.00-14.45 
| 190-200 ....-++-- 3 14.70 only 14. 40 only 14.35-14.45 
| 900-220 ...---+0s 14. 7 Sonly 14.70 only 14.40 only 14.35-14.45 
| 590- 4 aawanew ics 14.75 only 14.70 only 14.40 only 14.35-14.45 
940-2 wseeeees 14.00 only 13.95 only 13.75 only 13.60 only 
310-300 seeeeeees 14.00 only 13.95 only 13.75 only 13.60 only 
eee 14.00 only 13.95 only 13.65-13.75 13.60 only 
930-360 . --«+<14.00 only 13.95 only 13.65 only 13.60 only 
Medium: 
160-220 .........13.00-14.25 13.50-14.50 13.00-14.25° 12.75-14.35 13.75-14.15 
sows: 


Good and Choice: 








970-300 .........14.00 only 13.75 only 13.50-13.65 50 only 
900-880 ....... 14. 00 only 13.75 only 13.50-13.65 13.50 only 
330-360 re 13.75 only 13.45-13.60 3.50 only 
360-400 13.75 only 13.45-13.60 13.50 only 
Good: 
400-450 ~eeee+-13.75-13.90 13.75 only 13.35-13.50 13.50 only 
450-550 .........13.60-13.85 13.75 only 13.3 13.50 only 
a Medium: 
this , errr 12.50-13.25 12.25-13.50 13.00-13.40 13.25-13.50 13.00-13.25 


- Slaughter Cattle, Vealers and Calves: 
king 
STEERS, Choice: 

ced 700- 900 ....... 
hog 900-1100 . 2.2... 7 
} 1100-1300 ....... 
aints | 1300-1500 

ours 
were 






16. vo 16.75 16.00-17.00 


16.00-17 ‘ 





16.50-17.00 






STEERS, Good: 
700- 900 
900-1100 
1100-1300 

t of | 1300-1500 ..... 


4.50-16.00 
0-16.25 






STEERS, Medium: 
ong- 700-1100... 

year 1100-1300 ...... 
‘ades § STEERS, Common: 
rket. 700-1100 ....... 9.75-12.75 10.00-12.00 


d all OT ee 16.00-16.7: 
that 800-1000 2.2... 16.25-17.35 


sub- | HEIFERS, Good: 











15.50-16.50 15.25-16.50 
15.75-16.75 15.25-16.50 








(See 600- 800.2... 15.00-16.00 14.00-15.75 14.25-16.00 
800-1000 .......15.25-16.25 14.00-15.75 14.25-16.00 
§ HEIFERS, Medium: 
Tass 500- 900 ....... 10.75-15.00 10.50-14.00 10.75-14.25 10.00-13.50 10.75-13.75 
llers HEIFERS, C 
», Common 
yp 500- 900 ....... 8.75-10.75 8.00-10.50 8.75-10.75 8.00-10,00 8.25-10.75 
a 
aper cows, All Weights: 
a a 12.75-14.00 11.50-13.00 
it 18) Medium ||. °: °°: 10.50-12.75  9.50-11.50 


run- Cutter & com.... 6.75-10.50 7.50- 9.50 











ED testecces 6.00- 6.75 5.50- 7.50 
» the ' 
poor BULLS (Yigs. Excl.) : 
Beef, BOG ccceee 12.00-13.50 11.00-13.00 11.50-13.00 11.00-12.50 11.25-13.00 
Sausage, good ..11.25-12.25 10.25-11.00 10.00-11.00 10.00-10.75  9.50-11.00 
Sausage, medium. 9.00-11.25 9.00-10.25 9.00-10.00 9.00- 9.50 
— Saus., cut & com. 7.00- 9.00 7.50- 9.00 7.00- 9.00 6.75- 9.00 
—_— = 
—— VEALERS: 
Good & choice. . .14.00-15.00 12.50-14.50 13.00-14.00 13.50-15.50 
Common & med. 9.00-14.00 8.50-12.50 9.00-13.00 8.00-13.50 
Cull, 75 Ibs. up. 7.00- 9.00 7.00- 8.50 7.00- 9.00 5.50- 8.00 
CALVES, 500 Ibs. down: 
Good & choice. ..12.00-13.50 11.00-13.00 11.00-13.50 11.00-14.00 12.00-14.00 
Common & med.. 7.75-12.00 8.00-11.00 8.00-11.00 8.00-11.00 7.50-12.00 
Cull ............ 7.00- 7.75 6.00- 8.00 6.50- 8.00 6.50- 8.00 6.00- 7.50 
Slaughter Lambs and Sheep: 
— 





SPRING LAMBS (Closely Sorted) : 











EWES: 
Good & choice... 5.25- 5.75 
m & med.. 4.00- 5.00 





4.25- 5.00 4.50- 5.00 4.50- 5.40 





FEEDING LAMBS (Range): 
Good & choice. . . 





50-13.00 
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ST rn ee ee eee ree 

Good & choice. . .14.00-14.65 .75-14.25 13.00-14.65 

Medium & good. .12.00-13.75 11.50-13.: 11.25-12.75 

Common ........ % 50-11.50 9.00-11.25 9.50-11.00 
TLé, WETHERS: 

eed and choice. 11.75-12.50 ...........  sseeceeees 12.25-12.25  .......... 

Medium & good. .10.00-11.50 ..........  cccecceece omen 


4 
2.50- 4.00 3.00- 4.25 2.50- 4.25 3.50- 4.75 

















LECITHIN 


for 


LEND-LEASE LARD 


Nature’s own 
ANTIOXIDANT 





The first Vegetable Lecithin 
made in the U.S.A. was 


(Trade Mark Reg. in U. S. Pat. Off.) 


Yoo to io% of several types will 
PROTECT YOUR LARD 


— =p =» =e * > 
“3 ee * 


ees. - Send for Sanipiel . 
944 W. FIFTH ST. 


2) Vein, inc. Cincinnati 3, Ohio 












































That’s All There Is... 
THERE ISN’T ANY MORE! 


Extremely dimple in design, yet exceptionally sturdy in con- 
struction, Viking; Rectory Pumps operate on the famous “gear 
within a gear” principle, with only four major parts and with 
ONLY TWO MOVING PARTS, as illustrated here. It’s easy to 
understand why Vikings have won leadership in the rotary 
pump field. Viking Pumps give dependable service with a 
minimum of wear. 


Write today for Bulletin 800 which gives com- 
plete information about Viking Pumps widely 








used today in the meat packing industry. ITS 
FREE. 


COMPANY 


VIKING CEDAR FALIS IOWA 
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CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 























THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


* . 
Veal, Lamb and Provisions 
Represented by 

BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bldg. 
NEW YORK 14—J. W. Laughlin, Harry L. Mechan, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 38 N. Delaware Ave 
WASHINGTON 4—Clayton P. Lee, 1108 F. St. S.W. 











HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


NEW YORK OFFICE: 408 WEST 14th STREET, PAUL DAVIS, MGR. 


William G. Joyce 
Boston, Mass. 


F. C. Rogers Co. 


L Philadelphia, Pa. 




















SLAUGHTER 
REPORTS 


Special reporte to THE NATIONAL 
PROVISIONER show the number of 
livestock slaughtered at 16 centers 











for the week ended July 22, 1944. 
CATTLE 
Week Cor. 
ended Prev. week, 
July 22 week 1943 
Chicagot .. 18,597 19,934 19,043 
Kansas City... 19,165 18,697 14,595 
Omaha* ...... 19,835 18,114 19,487 
East St. Louis. 12,802 11,076 9,658 
St. Joseph..... 8,628 8,359 6,013 
Sioux City.... 9,144 8,782 11,241 
Wichita* ..... 6,481 7,958 2,659 
Philadelphia .. 2,185 2,242 1,937 
Indianapolis .. 1,972 2,021 1,991 
New York & 

Jersey City. 10,547 10,028 9,877 
Okla. City*... 15,888 16,805 6,216 
Cincinnati .. * 5,148 2,638 

enver .. 6,718 4,770 
St. Paul.. 14,237 10,522 
Milwaukee e 056 2,146 

saree 149,769 153,175 123,793 

*Cattle and calves. 

HOGS 
Chicago ...... 109,511 112,435 123,789 
Kansas City... 41,691 47,009 63,531 
Omaha ....... 5 


East St. Louis’ 
St. Joseph..... 
Sioux City.... { 


85 


WEEE. ccocee 5,885 7,672 10,178 
Philadelphia .. 14,653 14,669 15,014 
Indianapolis .. 26,900 26,601 21,062 
New York & 

Jersey City.. 48,251 47,448 47,264 
Okla. City..... 10,658 14,645 13,503 
Cincinnati .... 16,323 19,869 15,747 
DOVE 2 cccces 15,488 18,596 16,528 
St. Paul....... 27,988 35,483 45,682 
Milwaukee .... ..... 7,113 6,961 


Total ......505,450 568,495 602,061 
1Includes National Stock Yards, E. 
St. Louis, IlL, and St. Louis, Mo. 





SHEEP 

Chicagot ..... 5,453 6,663 
Kansas City... 38,288 36,866 
Omaha ..... ‘ 27,818 
East St. Louis. 30,878 
St. Joseph..... 1 13,476 
Sioux City 11,103 
Wichita .. 5,718 
Philadelphia .. 3,526 
Indianapolis .. 972 
New York & 

Jersey City.. 62 61,544 
Okla. City... 6,575 
Cincinnati 5,159 
Denver ... 9,538 
St. Paul... 6,568 
MEMWOGRCO 020. cccce 782 

Bets cccces 216,182 234,200 227,686 


tNot including directs. 


NEW YORK LIVESTOCK 
Livestock prices at Jersey 
City, July 24, 1944, as re- 
ported by the Office of Dis- 
tribution: 
CATTLE: 
Steers 
Cows, med. & good... 





Cows, cut. & com..... 7.50@10.50 

Cows, canner ........ 6.00@ 7.00 

BED cesetidscavaccce 9.00@11.50 
CALVES: 

Vealers, gd. & ch..... $17.00@18.00 

Vealers, med. & gd... 12.00@16.00 

Mi wbdeveccese 14.00 

Calves, com. & good... 9.00@10.85 
HOGS: 

Gd. & ch., 160-180....$ 13.90 

Gd. & ch., 180-210.... 14.30 

Sows, good, 350-Ib..... 10.25@11.00 
LAMBS: 

Med. to ch., spr...... $16.00@16.50 


Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended July 22, 1944: 


Cattle Calves Hogs* Sheep 


Salable ....1,024 1,695 1,784 4,536 
Directs incl.6,304 12,704 25,792 55,615 
Previous week: 


Salable .. 938 1,665 2,699 1,928 
Directs 
incl. ...7,136 11,896 26,335 67,939 


*Including hogs at 3ist street. 


CORN BELT DIRECT 
TRADING 


(Reported by U. 8. Department 

Agriculture, Food Distributiog 

Administration.) 

Des Moines, Ia., July 27~ 
At the 19 concentration yar, 
and 11 packing plants jy 
Iowa and Minnesota, pricg 
were reported to be steady ty 
20c lower. 


Hogs, good to choice: 
S| Re $12.00@14 
DEK cs cséccenecs 13.90@14.4 
SERBS SESS: 13.20@14.4 
Ss sb oeieastacs 13.20@ 13.) 
Sows: 
SIO-GED Bh. .ccccccccecd $13.00@18.4 
400-450 Ib............. 12.85@13.4 
Receipts of hogs at Con 
Belt markets for the wee 
ended July 27: 
Same day 
last wi, 
c & ere 27,000 28500 
July 22........+....21,200 26,000 
; ry 





RECEIPTS AT CHIEF 
CENTERS 
Receipts at leading mar. 
kets for the week ended July 


22 were reported to be as fol- 
lows: 








AT 20 MARKETS, 

WEEK 

ENDED: Cattle Hogs Sheep 
July 22..... 257,000 485,000 322,00 
July 15.....266,000 550,000 381, 
Year ago....217,000 549,000 301,00 
. ae 5,000 405,000 273,00 
WER .cccces 226,000 302,000 255,00 
AT 11 MARKETS, 

WEEK ENDED: Hogs 
SURG BB. cccccccccccedccocscces 
DEP BBeccccccvccececcesoasonl 478,00 
WEEP OBB cc ccecccccesccoesael 482, 
re rr 3%; 
1941 wcccccccsccccccccccsccces 248,00 
AT 7 MARKETS, 

WEEK 

ENDED: Cattle Hogs Shep 
July 22..... 80, 310,500 181,10 
July 15..... 187,000 402,000 215,00 
Year ago 152,000 424,000 f 
WED ccccccs 9,000 287,000 177,00 
eee 163,000 212,000 168,00 





REFRIGERATION COSTS 


Actual cost of power It 
quired to maintain a cdld 
storage chamber at —20 degs. 
F. compared with that needei 
to maintain it at 12 degs. fF. 
represents an excess of only 
35 per cent, declares F. 0.8 
Bland in the June issue @ 
Modern Refrigeration, pub 
lished in England. What doe 
this 35 per cent represel! 
when spread over the tot# 
operating costs of a cold ste 
age room? he goes on to 





Armour, 
shipment 
480 for 
: . We 
7,010 hog 
Others, 31 
Total: } 
10,267 hos 


armour . 
Cudahy « 
swift .. 
Wilson . 
Campbell 
Others .] 


Total .: 


Swift .. 
Armour . 
Others .. 


Total . 
Not ine 
and 4,268 


Cudahy . 
Armour . 
Swift .. 
Others . 
Shippers 


Total . 


Armour . 
Wilson . 
Others 


Total 


Not ir 
sheep be 


Sunflowe 
Others 


Total 


Armou 
Cudah 
Swift 

Wilsor 
Others 





Very little, he believes, é# 
claring the total expended # 
power for refrigeration ® 
only 20 per cent of the to 

operating and handling cost. 
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PACKERS’ 
PURCHASES 


pure! of livestock by packers 
t principal centers for the week 
endl ag Saturday, July 22, 1944, as re- 
ed to THE NATIONAL PROVI- 
SIONER. 





CHICAGO 
ur, 6,167 hogs and 278 for 
et: Swift, 5,411 hogs and 
7) for shipment; Wilson, 5,343 
- Western, 4,167 hogs; Agar, 
roid hogs; Shippers, 10,399 hogs; 
Others, 31,770 hogs. 
Total: 18,597 cattle; 3,872 calves; 
70,267 hogs; 5,453 sheep. 


KANSAS CITY 











Cattle Calves Hogs Sheep 
. 3,550 1,679 4,2 6,202 
avuhy . 2,889 1,178 2.245 4,987 
gwift .. 2,177 1,973 3,065 6,627 
Wilson . 1,640 1,392 2,431 1,745 
Campbell 1,383 a eae pase 
Others .11,480 76 4#61,812 2,156 
Total .23,169 6,302 13,817 21,667 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
swift .. 2,686 1,068 8,835 6,290 
Armour . 2,735 1,040 8,127 38,299 
Others .. 2,662 19 2,470 250 








Total . 8,033 2,127 18,432 9,839 
Not including 182 cattle, 4,742 hogs 
and 4,268 sheep bought direct. 











SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy . 2,426 62 9,351 1,240 
Armour . 2,610 64 10,486 2,076 
Swift .. 2,304 61 5,402 1,571 
Others 319 5 osee eese 
Shippers 5,744 1 10,280 1,087 
Total .13,403 193 35,519 5,974 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour . 5,243 2,624 2,098 2,106 
Wilson . 5,185 2,576 2,152 1,744 
Others . 303 7 646 enh 
Total .10,681 5,207 4,896 3,850 


Not including 5,762 hogs and 1,806 
sheep bought direct. 


WICHITA 


Cattle Calves Hogs Sheep 
Cudahy . 2,547 1,766 4,785 2,973 
Gug’nh’m 1,609 .... eee cose 
n- 
Ostertag 191 51 
Ded ... 121 920 
Sunfio' 79 





wer 53 
Others . 2,352 
Total . 6,333 1,766 6,340 
FORT WORTH 


























yn to ask 
eves, dt 
vended ot 
‘ation i 
the total 
ing cost 


29, 194 


Cattle Calves Hogs Sheep 
Armour . 5,561 3,278 2,533 27,838 
- -» 5,662 3,499 2,548 33,902 
Bonnet 485 8 268 ease 
City .... 601 33 =: 1,001 29 
Rosenthal 267 6 60 oeee 
Total .12,576 6,824 6,410 61,769 
DENVER 
Cattle Calves Hogs Sheep 
Armour . 1,118 408 4,297 3,183 
Swift .. 1,025 282 4,632 3,003 
Cudahy . 795 168 2,869 5,202 
Others . 1,659 294 2,205 852 
Total . 4,596 1,147 14,003 12,330 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour . 2,431 236 11,544 1,914 
Cudahy . 1,234 1,548 1... 1,104 
Swift .. 4,569 3,131 16,444 1,914 
Others . 8.008 1562 2... rose 
Total .16,902 6,477 27,988 4,932 
OMAHA 
Cattle & 
P Calves Hogs Sheep 
Armour ..... 4,073 14,587 1,593 
Cudahy .....2,933 9,162 2,954 
watt ebes oa 3,335 7,082 3,888 
Wilson “a 1, 5,744 937 
i <00% 60 8,568 eves 
Cattle and calves: Kroger, 969; 
On, ka, 653; Eagle, 37; Greater 
Rethenhnnd a Hoffman, 111 
a iii oth, 201; South 


Total: 14,847 cattle and calves: 
55,008 hogs, and 9,372 sheep. 











E. 8T. LOUIS 

Cattle Calves Hogs Sheep 

Armour . 3,373 2,855 6,55 9,720 
Swift .. 3,522 5,014 5,814 7,395 
Hunter . 1,699 .... 9,421 637 
Heil . oeen 3,183 cece 
Laclede 8,713 gece 
Krey .. eoee 5,757 ees 
Sieloff .. .... ‘silat 733 eens 
Others . 4,208 327 7,343 2,272 
Shippers 10,586 2,875 9,856 4,565 
Total .23,388 11,071 52,373 24,589 

CINCINNATI 

Cattle Calves Hogs Sheep 

Game .« czas eege 220 
Kahn's . 899 7,278 1,461 
Lohrey oon 414 rrr 
Meyer .. 13 ido 4,271 oes 
Schlachter 223 212 ones 71 
Schroth 4 ones 2,892 . 
Stegner. 148 345 sees 5 
Others . 1,390 1,046 957 262 
Shippers 218 872 4,937 6,481 
Total . 2,895 1,975 20,749 8,500 
Not including 1,959 cattle, 108 


calves and 1,372 hogs bought direct. 
TOTAL PACKER PURCHASES 


Week Cor. 

ended Prev. week, 

July 22 week 1943 
OQabthe cesee 155,420 158,909 167,797 
Hogs .......826,887 342,686 635,829 
SS eer 171,622 223,644 192,214 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chi- 
cago Union Stock Yards for current 
and comparative periods. 











RECEIPTS 

Cattle Calves Hogs Sheep 
July 21.. 3,512 604 1,238 5,204 
22.. 241 3,258 4,098 
- 18,6 1,071 18,869 8,653 
1,165 23,834 8,028 
894 20,224 8,345 
1,000 26,000 6,500 

*Wk 
so far.44,703 4,110 88,927 31,526 
Wk. ago.36,567 4,623 74,428 22,615 
1943 ....36,590 3,078 96,945 28,063 
1942 ....43,441 3,606 64,534 27,216 
*Including 2,711 cattle, 1,216 


calves, 22,168 hogs and 22,588 sheep 
direct to packers. 











SHIPMENTS 
Cattle Calves Hogs Sheep 
July 21.. 899 52 990 41 
July 22. 7 see 204 11 
July 24.. 5,461 102 2,5 61 
July 25.. 2,645 125 2,737 250 
July 26.. 4,216 9 910 
July 27.. 2,500 100 =—2,000 100 
Wk. 
so far.14,822 336 88,156 411 


Wk. ago.15,020 459 9,205 704 
1943 ....15,852 218 
1942 :...12,988 393 





STOCKINETTE BAGS 
PROTECT BEST 


BEEF - VEAL - PORK 


VICTORY 
BEEF SHROUDS 


CINCINNATI COTTON PRODUCTS C0. 


CINCINNATI, OHIO 











—— 


Superior Packing Co. 
Quality 


Price Service 











Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lets 




















The Original Philadelphia Scrapple 


ohnJ.Felin&Co.. inc. 


Pork and Beef Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 

















————July 
1944 1943 
Cattle 170,662 137,113 
Cattle 70,002 18,113 4142-60 Germantown Ave., Philadelphia, Pa. 
Hogs .. 379,540 432,385 
Sheep 130,529 128,057 
Year 
1944 1943 
Cattle . 1,316,662 1,107,191 
Calves 132,359 109, 
Hogs .. 3,981,434 38,246,335 
GREER cocessceces 1,077,364 1,158,339 





CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 





cago packers and shippers, week 
ended Thursday, July 27: 

Week ended Prev. 

July 27 week 

Packers’ purch... 61,159 64,028 

Shippers’ purch.. 9,850 11,401 

Total ......... 71,008 75,429 


PACIFIC COAST LIVESTOCK 


Receipts for five days end- 
ed July 20: 

Cattle Calves Hogs Sheep 

Los Ang....7,700 1,460 3,900 160 


San Fran...1,575 190 1,625 20,650 
Portland ...2,890 1,000 4,760 4,375 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Watertoo, lowa 
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WESTON 


TRUCKING & FORWARDING CO. 


Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 


53 Gilchrist Street Jersey City, N. J. 














t COOLING & FREEZING UNITS 
CHICAGO 











B.A.l. EST. 13 
PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street Philadelphia 23, Pa. 
RECEIVERS OF 
Straight and Mixed Carload Shipments 


BEEF AND PORK 














Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 






































PORK PRODUCTS —SINCE 1876 
The H. H. MEYER PACKING CO. 
Cincinnati, Ohio 

















THE 


CASING HOUSE 
Beatu. Levies Co., inc. 


ESTABLISHED 1682 


MEW yoRxK CHICAGO LOMDON 
BUEMOS AIRES AUSTRALIA WELLINGTON 
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|. MEAT SUPPLIES AT EASTERN MARKETs 


| (Reported by the Office of Distribution, War Food Administration.) 


WESTERN DRESSED MEATS 
New York Phila, Bostn 






STEERS, carcass Week ending Jnly 22, 1%44.... 3,744 1,423 % 
Week previous osveasesvooess 3,942 1,218 uw 
Same week year ago........... 4,087 1,627 tw 
COWS, carcass Week ending July 22, 1944..... 2,451 1,183 Le 
Week previous ............. - 2,407 2,156 
Same week year ago........... 1,969 1,465 Lin 
BULLS, carcass Week ending July 22, 1944..... 407 215 7 
WOR PECTED .cccccvescccves 469 243 in 
| Same week year ago........... 450 216 ) 
VEAL, carcass Week ending July 22, 1944..... 11,219 889 8. 
Week previous. ............... 6,239 40 % 
Same week year‘ago........... 8,011 1,059 ra 
LAMB, carcass Week ending July 22, 1944..... 17,433 7,387 = 24 
Week previous ...........0+6+ 35,875 8,748 iy 
Same week year ago...... +. 986,534 10,597 ihm 
MUTTON, carcass Week ending July 22, 1944.... 9,681 1,654 Ww 
Week previous ...........05.. 8,212 1,991 om 
Same week year ago........... 1,400 73 uw 
PORK CUTS, Ibs Week ending July 22, 1944..... 1,659,525 390,285 1715p 
Se ED «sc awcenacnwe sae 1,134,750 436,912 som 
Same week year ago...........2,522,080 487,157 249.4; 
BEEF CUTS, Ibs Week ending July 22, 1944..... 329,194 
EE icp cckanabectce 486,125 
Same week year ago........... 288,209 


LOCAL SLAUGHTERS 








CATTLE, head Week ending July 22, 1944..... 8,674 
Week previous ............05+ 8,706 
Same week year ago........... 11,380 
CALVES, head Week ending July 22, 1944..... 13,714 
| We SE -wencaccnsceucse 12,258 
| Same week year ago........... 9,762 
HOGS, head Week ending July 22, 1944..... 47,875 14,653 
Wee BONED cc ccccccscccscs 48,557 14,669 
Same week year ago........... 68,799 18,792 
SHEEP, head Week ending July 22, 1944..... 62,404 2,831 
MP MED. cditancecdedeece 62,432 3,307 
| Same week year ago........... 67,041 3,215 


Country dressed product at New York totaled 2,765 veal, no hogs and & 
lambs. Previous week 3,871 veal, no hogs and 141 lambs in addition to that 
shown above. 


WEEKLY INSPECTED KILL 


Inspected slaughter of hogs at 32 centers for the week 
ended July 22 showed further losses. The total ranked under 
a week earlier and was also smaller than for the same week 
of last year. Meanwhile, processing of cattle, calves ani 
sheep continued exceptionally heavy compared with a year 
earlier. Calf slaughter was more than twice as large as that 
of the same week last year. 


Cattle Calves Hogs Sheep 
NORTH ATLANTIC 








New York, Newark, Jersey City.......... 10,547 13,695 48,251 62,398 
Baltimore, Philadelphia ........ EI 1,642 29,864 1,68 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis........ 10,297 4.270 64,431 806 
| ree . 27,693 9,375 109,511 56,178 
St. Paul-Wisconsin Group’................ 24,041 18,889 93,751 14,35 
eae Jn .008 3,905 85,321 32,20 
EE EY BS Sa0 0 bos 646008558065 60 00eeer 9, y 31,447 12,90 
DE ‘sadducrecccectececess ee 2,008 48,804 31,18 
CS eae y 38,288 
Iowa & So. Minn.* 39,072 
SOUTHEAST‘ ...... 334 
SOUTH CENTRA V 60,18 





ROCKY MOUNTAIN® 


Peer er 5,532 ’ 
DEE Sddediveccvesscee 16,901 34,980 40,437 
A re feveles salceeuiwaes 908,327 111,555 839,678 409,3%8 
I A en 4 ao hun inion ite wdoiegse OE 202,508 117,098 930,834 389,98 
(tt Mens eccentespinedut seecdeinl 166,296 53,470 970,712 406,88) 


1Includes St. Paul, So. St. Paul and Newport, Minn., Madison, Milwaukee 
Green Bay, Wis. “Includes St. Louis Ntl. Stock Yards, E. St. Louis, IIL, 
St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austia, 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, Fis. 
and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Incl 
So. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. Worth, Texas 
*Includes Denver, Colo., Ogden and Salt Lake, Utah. ‘Includes Los Angeles, 
Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 








SOUTHEASTERN RECEIPTS Thomasville, and Tifton, Ga. 
Receipts of livestock, as re- Dothan, Ala.; Jacksonville 
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Position Wanted 


advertisements 7 5¢ perline. Displayed; $7.50 per 
inch. 10% discovat for 3 or more insertions. 


LASSIFIED ADVERTISEMENTS = 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 


Help Wanted 


Help Wanted 





BEEF SUPERINTENDENT and cattle buyer, 18 
years’ experience, capable, efficient, aggressive. 
Know all phases of beef and small stock opera- 
tions; car lot, army shipments; government regu- 
lations. W-727, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chieago 5, Il. 

SALES EXECUTIVE 
Packing house sales executive—familiar with 
plant operations -is interested in making connec- 
tions with an independent packer. All negotia- 
tions to be strictly confidential. W-759, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Tl 











SAUSAGE MAKER wants connection with small 
er medium size plant to take full charge of de- 
partment. Well experienced in meat processing. 
Specialize in all cooked or baked loaves. Sober 
and dependable. Write or wire 8 R W c/o West- 


ern Union, Portland, Oregon. 
ni ey Well 








WORKING SAUSAGE FOREMAN: Experienced 
in producing all kinds and grades of sausage. 
Able to supervise men and take full responsibil- 
ity for operating and production. Age 36, almost 
15 years’ experience as supervisor and production 
man. Draft deferred, married, salary open. 
W-772, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





THOROUGHLY EXPERIENCED sausage room 
foreman, capable and resourceful, desires new 
connection. Young, draft exempt. W-760, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 





SUPERINTENDENT desires position in medium 
size plant. 20 years’ practical packinghouse ex- 
perience. W-761, THE NATIONAL PROVISION- 
ER, 407 8S. Dearborn St., Chicago 5, Ill. 





Equipment Wanted 


WANTED, 7%, 10 or 15 H.P. Freon compressor 
blower coils and freezer coils. Must be in good 
shape. State what you have and price. . Box 110, 
Pitegerald, Georgia. 








WANTED: Beef head splitter 220 AC 3 phase, 
and 150 ton hydraulic crackling press. SOMER- 
VILLE PACKING COMPANY, 20 Water Street, 
Somerville 43, Mass. 





WANTED: Late model silent cutter, Boss or 
Buffalo, 400 pounds or more capacity; also ice 
faker and 2 to 10 H.P. refrigerator unit with 
coils. Write particulars to W-771, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 





Equipment for Sale 
MEAT PACKERS—ATTENTION! 


FOR SALE: 1—Vertical cooker or dryer, 10’ dia. 
2410” high; 2—4x8 and 4x9 Lard Rolls; 75 large 
Wood tanks; rendering tanks; tankage dryers. 
2-241 Meat grinders; 1—#27 Buffalo Silent 
Cutter: 1—Creasy #152-¥Y Ice Breaker. Inspect 
our stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WHAT HAVE YOU FOR 
SALE? Consolidated Products Co., Inc., 14-19 
Park Row, New York City 7, N. Y. 





FOOD SPECIALIST 


WE need capable man with production experience 
along meat packing and canning lines with pos- 
sibly some experience in dairy and vegetable 
canning fields. Will work with technical service 
organization on cleaning and maintenance prob- 
lems. Excellent future. Headquarters in New 
York. Some traveling. 
OAKITE PRODUCTS, INC. 

22 Thames St. New York, N. Y. 





MAN WANTED: Experienced general plant super- 
intendent for rendering plant in the metropolitan 
area. Gentile. State age, draft status, experi- 
ence, salary expected. W-751, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, 
Til. 


WANTED: Medium sized middle eastern packer 
has opening for an experienced plant superintend- 
ent who can handle all departments and control 
costs of production. This is a permanent posi- 
tion with good post-war possibilities. W-687, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Ill. 








WANTED: Engineer experienced in designing 
packinghouse machinery. Good, steady position for 
the right man. W-752, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York 17, N. Y. 





WANTED: Mechanical supervisor who will have 
full charge of boiler and engine room as well as 
the mechanical department in a modern plant 
located in Rochester, N. Y. This is an exceptional 
opportunity for a good packing house engineer. 
This is not a war time job and has a marvelous 
future with one of the fastest growing independent 
packers. Will pay all moving expenses of man 
accepted. A good salary for the right man. W-762, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, IN. 








WANTED: Pork cutting and killing foreman. 
Must have thorough knowledge of operations, be 
familiar with BAI regulations and know how to 
handle men. Splendid opportunity for right man 
with aggressive, independent eastern packer. Re- 
plies treated in strict confidence. Apply E. G. 
James Co., 316 S. LaSalle St., Chicago 4, Ill. 





SALESMAN: Full or part time, to sell curing 
salts, binders, seasonings etc. to sausage makers 
and meat packers. Must know the trade. Oppor- 
tunity to become district manager. Liberal draw- 
ing account. Our salesmen know about this ad. 
W-763, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





WANTED: Experienced manager, working fore- 
man and skinner at once. Good pay in essential 
industry. Wire or contact the NORTH PLATTE 
RENDERING CO., North Platte, Nebraska. 





HOG CASING foreman to take complete charge 
of production. Write giving full particulars. 
W-744, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York 17, N. Y. 





ILLINOIS packer has opening for assistant super- 
intendent. Splendid opportunity for right man. 
’-765, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





WANTED: Production superintendent to take 
charge of sausage kitchen in midwest. State age 
and give experience. W-766, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 





WANTED: Experienced man to manage medium 
size packing plant in midwest. State age and ex- 
perience. W-767, THE NATIONAL PROVISION- 
ER, 407 8. Dearborn St., Chicago 5, Ill. 





Plants for Sale 





MODERN fully equipped packing house for sale. 
Present kill, 300 hogs, 50 cattle. Making 15,0002 
sausage per week. FS-744, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 





FOR SALE: Wholesale and retail market in a 
good sized town in Kentucky. Dging a very good 
business but am unable to handle it on account 
of busband passing away. A splendid opportu- 
nity for the right party. FS-770, THE NATION- 
AL PROVISIONER, 407 8S. Dearborn St., Chi- 
eago 5, Il. 





Plants Wanted 


WANTED: Small or medium sized sausage manu- 
facturing plant in Chicago, fully or partially 
equipped. Give details as to coolers; equipment, 
and rental or sale price. W-728, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, 
Il. 








WANTED: Medium size sausage manufacturing 
plant in Michigan or Ohio. Give details as to 
equipment, capacity and rental or sales price. 
W-768, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 








MEAT CANNING plant wanted for postwar proj- 
ect. Will buy or lease. Prefer location in Chi- 
cago or vicinity. Write details to W-769, THE 
NATIONAL PROVISIONER, 300 Madison Ave., 
New York 17, N. Y. 





Miscellaneous 


WANTED: Full line packinghouse account on 
brokerage basis for city of Detroit and nearby 
towns, by man draft exempt, with years of car 
route operations experience. Qualified to manage 
district and promote sales. Expert promotion man 
for unestablished packer in Detroit district. Will 
consider account now established. Post war ex- 
pansion and sales promotion object. Will employ 
own crew if desired. W-746, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, 
Ill. 








HORSEMEAT 
Frozen in 93 lb. cartons, eleven cents 
a pound F.O.B. Boston. SUPREME 
MARKETS, Inc. 
540 Gallivan Blvd., Dorchester, Mass- 





WANTED: A source of fresh or frozen hams. 
GREAT LAKES SAUSAGE CO., 2113 Carpenter 
St., Detroit 12, Michigan. 
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Dispose of space-wasting unused equipment, turn it 
Into cash! Hundreds of others have found a ready 
market in this section. You can too! Simply list the 
items you wish to dispese of. These columns will do 
the rest. 











Buy War Bonds 


Speed Victory?! 











See en ee al 


rer 
en~teae 


Bs 


“Ser ERE Te ES i ES ee ee ae as 


— 







War correspondents recently were taken on an inspection 
tour of unrationed food stores opened in Russia. Prices are 
said to be high in these ‘commercial stores,” as they are called, 
but patrons can buy what they please without coupons, ration 
cards, identification papers or any other requirements except 
the necessary funds. This is in sharp contrast to the situation 
reported in some parts of Italy, where a hijacked truckload of 
flour brings $10,000 and where American doughboys can get 
55¢e for a pack of cigarettes. 


x Kwek 


It seems that Hormel’s famous Spam just can’t escape pub- 
licity. A recent issue of Life magazine carried photographs of a 
number of imaginative dishes served in English eating places, 
with Spam forming the basis of each. We venture the predic- 
tion that the word Spam, thanks largely to the wide use of this 
product by troops and civilians in England, will stick perma- 
nently in the vocabularly of World War II, along with such 
terms as foxhole, blitz, flak and paratrooper. 


xk 


The OPA, according to a recent item in the New York Times, 
is taking epicvureans under its protection. It announced that 
ceiling prices would be placed on exotic dishes heretofore 
ignored in the list of “principal dishes” on which, in August, 
restaurants must post prices. Observers said that the move 
should put sheesh ka-beb, moo goo gui pan and blitzes on at 
least a fraternal footing with ham and eggs. 


xk kk 


Thanks to the Kablegram, Mount Morris, Ill., for this one: A 
woman walked into a store and asked for a package of lim- 
burger cheese. She was not satisfied to buy it sight unseen, so 
the grocer unwrapped it for her to sniff. ‘‘Doesn’t smell as 
strong as the kind I used to get,” she complained. ‘Well, 
ma’am,’”’ replied the proprietor, “it’s hard to distinguish the 
odor nowadays, with business so rotten.” 


kkk 
Out of the Past... 


{Based on information from the files of THE NATIONAL PROVISIONER.] 


Toward the close of the Spanish-American war in 1898, the 
Minnewaska put out from Savannah, Ga., bound for Santiago, 
Cuba, with a cargo of 100,000 lbs. of beef, destined for Army 
use. The vessel was fitted with two refrigerated chambers, one 
above the other, each having its own lines for independent cool- 
ing. The top chamber carried the beef. The lower chamber 
was empty. When the ship reached its port of discharge three 
days later, the meat was inspected and found to have spoiled. 
Results of an investigation as to the cause were reported by 
Tue NaTIoNAL Provisioner of that era as follows: “The 
engineers in charge of the meat stupidly refrigerated the empty 
chamber instead of the one in which the meat was stored. The 
100,000 Ibs. of beef went bad; was lost; delivery was refused by 
the government, and the meat heaved overboard. The re- 
sponsible engineer was discharged for this laches of duty.” 
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While every precaution is taken to insure accuracy, we cannot guar 
antee against the possibility of a change or omission in this ¢ 








The firms listed here are in partnership with you. The 
and equipment they manufacture and the services they rendet 
are designed to help you do your work more efficiently, mow 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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